HORNE=STEWART  CO. 

DRY     GOODS. 


A  Helpful  Store. 

The  enlargement  of  the  store  adds  a  hundred  percent  to  its 
lielpfulness.  Tliere's  so  much  more  room  to  display  goods,  so 
mucli  more  room  to  move  about— so  much  better  opportunity 
for  serving  you. 

Dress  Goods,  Trimmings, 

Table  Linens,  Bed  Fnrnishiiigs, 

Hosiery,  Underwear, 

Handkerchiefs,  Gloves 

Millinery,  Ribbons, 

Laces  and  Embroideries, 
Metis  and  Women  s  Furnishings. 

The  mailorder  department  is  thoroughly  organized  for  your 
convenience.      Write  for  samples  of  anything  you  want. 
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j   Telephone  1380.  PI  I    I  SdUKLj,    PA. 
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CHILDS  BROS., 

PRACTICAL  PLUMBERS. 

ftLSO  the  largest  dealers  in  GftS  RftNGES,  HEATING  STOVES  and  Gas  ftppliances. 
WE.  GARRY  THE.  LARGEST  STOCK  Of  GttflNDELltRS  IN  TOWN. 


GIVE    US    A    CAI.I.. 


Cor.  Fifth  Ave.  and  Hazel  St., 

McKEESPORT,  PA. 


FOR  UP-TO-DATE  GAS  RANGES lii^ 

wr  GOOD  LUCK  AND  ZEM/TH 

^■■^^.^^LEADS  THEM  ALL. 
High  grade  COOKING  Utensils  for  Up-to-Date  Housewives,  at 

HARTMAN'S  Busy  HARDWARE  STORE, 

216  FIFTH  AVENUE. 
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■      USE 

Satin  White  Flour 

For  Familu  Baking. 


Revere  Rolled  Oats 

For  Breakfast. 


Grocers  Supplied  By 

J,  R.  Patterson  &  Co. 


■^-■-■-— ■■——---"— ^-^-^^-'^-'—— —■—-■- 


J.  E.  Edmundson, 


SUCCESSOR  TO 

J.  P.  LEARN. 


THE  LEADING  DRY  GOODS,  CAR- 
PET AKD  WALL  PAPER  HOUSE  in 
the  Monongahela  Valley. 

Lt  is  the  desire  of  the  neiv  management  to 
maintain  the  standard  of  integritij  ivJu'ch  has 
characterized  tliis  house  in  the  past  and  to 
malx-e  it  in  every  particular  a  progressive 
store. 


J.  E.  EDMUNDSON, 

421-423  Market  Street, 

McKeesport,  Pa. 
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PRESBYTERIAN 
COOK-BOOK. 


COMPILED  BY  THE 

Ladies  of  the  First  Presbuterian  Church, 

OF  MCKEESPORT,  PA. 


We  may  live  without  poetry,  music  and  art; 
We  may  live  without  conscience  and  live  without  heart; 
We  may  live  without  friends;  we  may  live  without  books; 
But  civilized  man  cannot  live  without  cooks." 

'  He  may  live  without  books, — what  is  knowledge  but  grieving? 
He  may  live  without  hope, — what  is  hope  but  deceiving? 
He  may  live  without  love, — what  is  passion  but  pining? 
But  where  is  the  man  that  can  live  without  dining  ?  " 

— LUCILE. 


1900 


From  the  Press  of 

THE  DAILY  NEWS  PUBLISHING  COMPANY, 

McKeesport,  Pa. 

1900 
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Introduction. 


In  presenting  this  book  to  the  public,  the  ladies  of  the  First  Presbyterian 
Church,  of  McKeesport,  Pennsylvania,  return  thanks  to  all  who  have 
assisted  them. 

Recipes  that  have  been  tried  and  proved  were  solicited,  collected  and 
are  herein  contained.  Having  been  gathered  from  so  many  persons  and 
various  places,  some  subjects  seem  redundant  in  material,  while  others  are 
sparsely  treated  or  overlooked  entirely;  but  with  all  these  mistakes  and  short- 
comings we  feel  the  book  is  worth  what  is  asked  for  it. 

We  have  aimed  to  have  the  name  of  each  contributor  affixed  to  one  or 
more  of  her  recipes,  except  in  those  cases  where  contributors  preferred  their 
names  should  not  appear. 

It  has  been  our  aim  in  preparing  this  volume  to  make  it  convenient 
in  form,  attractive  in  appearance,  and  more  especially  useful  in  matter,  and 
by  the  proceeds  of  its  sale  to  help  with  the  interior  furnishings  of  the 
new  church. 

If  it  in  any  way  proves  a  guide  to  the  novice  in  housekeeping,  as  well  as 
a  help  to  the  more  experienced,  and  in  so  doing  contributes  in  a  small  way 
to  the  welfare  of  their  fellow  creatures,  as  well  as  to  the  revenues  of  a 
worthy  cause,  their  labors  will  not  have  been  in  vain. 


'Man  shall  not  live  bij  bread  alone."    Bible. 


"\jolden  Rules  for  the  Kitchen. 


MISS  HENRIETTA  DEVINE,  Versailles. 


~A  place  for  everything  and  everything  in  its  place. 
A  good  cook  wastes  nothing. 

— »^  A  thing  that  is  worth  doing  is  worth  doing  well. 

^s.^4.  An  hour  lost  in  the  morning  has  to  be  run  after  all  day.A^^ — 

-«-5,  Clear  up  as  you  work;  it  takes  but  a  moment  then  and  saves  time  afterwards.. — 

6.  A  time  for  everything  and  everything  on  time. 

7.  Do  not  make  unnecessary  work  for  others. 
'■'■~-5.  Much  depends  upon  starting  right.   •■*'" — 

9.  Without  cleanliness  and  punctuality  good  cooking  is  impossible. 

10.  Leave  nothing  dirty;   clean  and  clear  as  you  go. 

11.  An  attractive  table  makes  even  plain  food  palatable. 

12.  Far  greater  skill  is  shown  where,  with  small  material,  there  are  good  results. 
— -13.  A  good  cook  is  a  good  taster  and  no  waster.  »> — ^ 

14.  Love  lightens  labor. 

15.  Anything  \vlrKh  has  to  rise  in  the  oven  should  be  placed  on  the  floor  of  the  oven. 

16.  Cultivate  the  habit  of  opening  and  shutting  the  oven  door  quickly  and  gently. 

17.  Look  at  things  as  they  are  baking  and  turn  and  watch  them  until  you  are  sure  they 
can  be  left  alone. 

18.  Learn  the  hottest  and  coolest  places  in  the  oven. 

19.  A  hot  fire  for  roasting  and  a  clear  fire  for  broiling. 

20.  Good  cooks  never  keep  hungry  people  waiting  for  their  food. 

21.  Soup  boiled  is  soup  spoiled. 

22.  Variety  is  the  culinary  spice. 

23.  Thorough  draining  is  a  secret  of  nice  frying. 

24.  Attempt  nothing  in  style  or  expense  beyond  what  you  can  well  afford. 

25.  Avoid  the  habit  of  working  with  sticky  or  floury  fingers. 

26.  Poor  food  makes  poor  blood. 

27.  A  dish  of  hot  water  set  in  the  oven  prevents  cakes,  etc.,  from  scorching. 

28.  Study  to  economize  strength,  time  and  money. 

29.  A  refrigerator  should  be  examined  daily  and  kept  perfectly  clean, 

30.  Cleanliness  is  next  to  godliness. 

31.  Once  well  done  is  better  than  twice  done. 

32.  Do  not  use  your  apron  for  a  hand  towel  or  a  holder. 

33.  Haste  without  hurry  saves  worry,  fuss  and  flurry. 

34.  Become  thoroughly  acquainted  with  whatever  stove  you  may  have. 

35.  A  tea  kettle  should  never  be  quite  full,  as  the  water  expands  in  heating,  and,  in  boil- 
ing over,  makes  needless  work  and  injures  the  stove. 

'>^- — 36.  By  judicious    use    of  seasoning  material,  remnants  can   be  made  into  savory  and 
nourishing  dishes.  _/*-»— 


12  THE  PRESBYTERIAN  COOK-BOOK. 


37.  All  articles  to  be  fried  should  be  thoroughly  dried  and  slightly  warmed. 

38.  While  frying  be  careful  not  to  spill  any  fat  on  the  stove. 

39.  Never  pile  fried  articles  one  on  another. 

40.  The  secret  of  nice  broiling  is  frequent  turning. 

41.  Keep  a  pan  full  of  flour,  freshly  sifted  each  day,  ready  for  use. 

42.  If  you  buy  your  coffee  roasted  do  so  in  small  quantities. 

43.  Better  simple  food  with  pleasure  than  luxuries  with  annoyance  and  worry. 

44.  All  work  well  done  is  honorable. 

45.  Neatness  and  order  in  your  pantry  will  depend  largely  upon  the  way  you  clear 
your  table. 

46.  Order  is  Heaven's  first  law. 

47.  Do  not  use  newspapers  to  wrap  about  anything  eatable. 

48.  The  oven  can  afford  to  wail  for  the  cake,  but  not  the  cake  for  the  oven. 

49.  Half-heartedness    will    not   accomplish  half  as  much  as  whole-heartedness    rightly 

handled. 

50.  Housewotk  affords  physical  culture  quite  as  beneficial  as  that  which  costs  far  more- 

51.  Remember  that  actual  pleasure  and  culture  may  be  found  in  the  humdrum  duties  of 
every  day  life  if  they  are  done  in  the  right  spirit  and  with  the  determination  to  do  everything 
in  the  best  possible  time  and  way. 

52.  White  meats  well  done,  dark  meats  underdone. 

53.  Never  leave  soap  lying  in  the  water. 

54.  Economy  does  not  mean  stinginess,  but  the  art  of  making  the  most  and  best  of  the 
means  and  materials  at  hand. 

55.  In  case  of  accident  keep  cool. 

56.  Do  not  use  a  ragged  or  linty  dish  cloth. 
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Soups. 


sour  WITH  STOCK— Under  this 
head  are  included  all  the  varieties  of 
soup  made  from  beef,  veal,  mutton 
or  poultry.  In  iireparinj;-  soup  stock, 
the  desired  ol)ject  is  to  obtain  from 
the  meat  all  the  nutritive  and  flavor- 
inji:  (jualities  contained  in  the  lean 
parts  and  in  the  bones.  To  accom- 
plish this  the  meat  should  be  wiped 
well  and  cut  into  small  pieces:  this 
is  to  expose  as  large  a  surface  as 
possible  to  the  action  of  the  heat  and 
water  Break  or  saw  the  bones,  also, 
into  small  pieces,  and  soak  both 
meat  and  bones  in  cold  soft  water, 
allowing  a  quart  of  water  to  every 
pound  of  soup  material.  Having 
soaked  the  meat  half  an  hour  off  the 
fire,  place  the  kettle  on  the  Ijack  of 
the  range  for  another  half  hour,  af- 
ter which  the  water  can  be  slowly 
heated  to  l)oiling.  The  kettle  for 
soup-making  should  have  a  tight 
cover,  so  that  no  steam  can  escape, 
or  so  very  little  that  it  will  not  di- 
minish the  (luantity  of  water  to  any 
extent.  The  water  should  be  soft, 
since  hard  water  hardens  the  meat 
and  thus  imprisons  the  .iuices.  No 
salt  is  added  for  the  same  reason. 

The  scum  that  rises  with  the  boil- 
ing contains  nothing  luiclean.  unless 
the  meat  has  not  been  properly 
Avaslied;  and.  although  uninviting- 
looking,  it  should  not  be  skimmed 
off.  for  it  contains  much  that  is  nu- 
tritious. When  the  liquid  has  fully 
reached  the  boiling  point,  set  the  ket- 
tle ))ack  where  it  will  gently  bub- 
ble for  altout  six  hours.  Now  strain 
the  stock  and  set  it  away  to  cool  as 
rapiilly  as  possible,  and  the  next  day 
remove  the  fat.  which  will  have 
hardened  on  the  to]).  Or  if  the  stock 
is  wanted  at  once,  pour  into  a  bowl 
mitil  nearly  full  and  carefully  add 
cold  Avater  until  the  fat  runs  over 
(set  the  bowl  in  a  deep  plate  or  dish 


to  contain  the  grease)  and  you  can 
return  the  stock  to  the  kettle  for  re- 
heating and  seasoning. 

There  should  not  be  more  than  one 
pound  of  bone  to  three  pounds  of 
meat,  but  if  more  bone  is  used, 
make  the  proportion  of  water  less 
than  a  quart  to  a  pound. 


MEAT  FOR  STOCK-Stock  may 
either  be  made  of  only  one  kind  of 
meat  or  of  several  kinds,  and  it  often 
happens  that  the  greater  the  variety 
of  meats  employed  the  l:»etter  the 
flavor  of  the  soup  will  be.  Beef  is 
the  most  valuable  and  generally  the 
cheapest  meat  to  buy  for  soup.  The 
parts  used  for  different  kinds  of 
soups  are  as  folloAvs:  For  bouillon 
or  consomme,  the  roimd,  flank, 
shoulder  or  brisket,  and  for  a  clear 
beef  soup,  the  neck,  cheek,  leg,  shin 
or  any  scraggy  part  beside  the  bones. 
A  shin  or  leg  will  be  a  cheap  piece 
to  use.  Butchers  do  not  break  these 
pieces  small  enough  to  use  and  they 
should  be  thoroughly  washed  before 
using.  The  I'ound  need  not  be  wash- 
ed, but  may,  instead,  be  wiped  with 
a  wet  towel. 

Poultiy  is  of  great  A'alue  in  making 
stock.  After  the  fowl  is  prepared 
and  cut  in  pieces,  place  in  a  steAV- 
pan  that  will  hold  it,  coA'er  with  cold 
Avater  and  heat  sloAAiy  to  the  boiling 
point.  Let  it  then  simmer  on  the 
back  of  the  range  luitil  the  meat  is 
tender,  skimming  off  all  the  scum, 
so  that  the  .soiip  will  l)e  light.  Re- 
move the  fat  as  in  beef  stock.  The 
meat  of  the  foAvl  can  be  used  in 
many  ways.  The  stock  can  be  used 
as  the  basis  for  a  large  variet.v  of 
cream  soiips. 

Any  kind  of  game,  A-eai  or  mutton 
can  be  used  and  make  delicious 
smooth  soups. 
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TO  CLEAR  STOCK— When  a  clear 
soup  is  desired,  tlie  stock  may  be 
clarified  by  the  whites  aud  shells  of 
eggs,  one  being  sufhcient  to  clear 
two  qnarts  of  stock.  Beat  the  white 
slightly  and  put  it  and  the  crushed 
shell  into  the  cold  stock,  heat  it  slow- 
ly to  boiling  and  boil  ten  minutes;  a 
thick  scum  will  then  have  formed. 
Draw  the  kettle  back  on  the  range, 
and  add  half  a  cupful  of  cold  water. 
Let  stand  ten  minutes,  when  strain 
through  a  napkin,  placing  a  fine 
wire  sieve  over  the  napkin  to  catch 
the  scum  and  shells  which  would 
otherwise  clog  the  napkin. 


COLORING  FOR  STOCK— There  aie 
various  methods  suggested  for  col- 
oring soups,  the  simplest,  possibly, 
being  that  suggested  by  Mrs.  Ewing 
during  her  cooking  lessons.  Let  a 
portion  of  the  strained  stock  boil 
down  in  a  frying  pan  until  it 
browns;  this  is  what  she  terms  "car- 
amel." If  the  first  portion  does  not 
make  the  soup  brown  as  desired,  re- 
peat, each  time  adding  soup  after 
the  "caramel"  has  been  made. 

Take  equal  parts  flour  and  butter 
and  brown  in  a  frying  pan,  stirring 
constantly  to  prevent  burning;  when 
well  browned,  add  to  the  soup.  Beef 
extract  and  soiip  paste  prepared  liy 
the  meat  product  manufacturers  are 
also  recommended  for  this  purpose. 


THICKENING  FOR  STOCK— When 
thickening  is  needed  for  clear  soiip, 
arrow  I'oot,  corn  starch  or  fine  ground 
tapioca  should  be  used,  arrow  root 
being  the  best  when  no  trace  of 
thickening  is  desired.  Corn  starch 
gives  a  little  cloudiness  to  the  soup, 
but  is  used  in  the  same  proportion,  a 
tablespoonful  to  a  quart  of  soup. 
Tapioca  in  the  same  proportion  can 
be  sprinkled  into  the  boiling  soup; 
this  leaA^es  small  grains  in  the.  soup, 
but  to  many  these  are  not  objection- 
able. 


STOCK  SOUPS— The  every-day  soups 
are  simply  made  from  bits  of  cold 
meat  and  the  bones  left  from  roasts, 
broils  and  boiled  meats.    The  better 


way  is  on  Tuesday  to  take  all  the 
bones  that  have  been  left  from  Sat- 
urday; cover  them  with  cold  water; 
bring  to  boiling  point  and  simmer 
gently  for  three  hours;  add  twelve 
cloves,  an  onion,  a  bay  leaf,  a  carrot, 
parsley,  or  any  similar  greens  that 
you  have  at  hand.  Cook  slowly  for 
another  hour,  strain  and  put  away. 
This  soup  may  be  heated  the  next 
day  and  served  perfectly  clear,  or 
you  may  put  a  poached  egg  in  each 
soup  plate  and  pour  over  it  the  hot, 
clear  soup,  or  jou  may  add  boiled 
macaroni  or  chopped  vegetables. 


BARLEY  SOUP— Two  poimds  of  shin 
of  beef,  one  large  bunch  of  parsley, 
four  onions,  three  large  potatoes, 
one-quarter  pound  of  barley,  four 
quarts  of  cold  water,  salt  and  pep- 
per to  ta.ste.  Simmer  gently  for  four 
hours. 


SCOTCH  BROTH— Cover  a  neck  of 
mutton  with  cold  water,  quarter  one 
turnip  and  carrot  and  grate  one- 
quarter  of  each;  cut  the  remaining 
quarters  in  small  pieces  and  put  the 
whole  in  the  pot  with  the  mutton. 
Add  one  large  onion  and  half  a  small 
cabbage  cut  fine.  Simmer  slowly  for 
three  hours.  Half  an  hour  before  it 
is  time  to  serv«  add  half  a  cup  of 
barley,  and  salt  to  taste.  This 
makes  an  excellent  broth. 
i  

AMBER  SOUP— A  large  soup  bone 
(two  poimds),  a  chicken,  a  small  slice 
of  ham,  an  onion,  two  sprigs  of  par- 
sley, half  a  small  carrot,  half  a 
small  parsnip,  half  a  stick  of  celery, 
three  cloves,  pepper,  salt,  a  gallon 
of  cold  water,  whites  and  shells  of 
two  eggs,  and  caramel  for  coloring. 
Boil  slowly  for  five  hours,  beef, 
chicken  and  ham;  add  the  vegetables 
and  cloves  into  an  earthen  bowl,  and 
let  remain  over  night.  Next  day  re- 
move cake  of  fat  on  the  top;  take  out 
the  jelly,  avoiding  the  settlings,  and 
mix  intx)  it  the  beaten  whites  of  the 
eggs  with  the  shells;  boil  quickly 
for  half  a  minute,  then  pass  through 
a  jelly  bag.    When  ready  to  serve, 
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add   a    large   tablespouuful   of   cara- 
mel. 


A  NUTRITIOUS  BROTH  FOR  THi: 
SICK — Boil  a  piece  of  mutton  and  a 
cup  of  barley;  be  sure  and  put  them 
on  together;  cook  for  four  or  five 
hours;  season  with  pepper  and  salt. 
This  is  good  for  sick  or  well. 


BOUILLON— Six  pounds  of  beef  and 
bone.  Cut  up  the  meat  and  break 
the  bones;  add  two  quarts  of  cold 
water  and  simmer  slowly  five  hours; 
strain  through  a  tine  sieve,  removing 
every  particle  of  fat.  Season  only 
with  pepper  and  salt. 


CLAM  BOUILLON— Put  twenty-five 
clams  and  one  quart  of  water  into  a 
double  boiler;  cover  and  cook  for 
half  an  hour;  drain,  chop  the  clams, 
return  them  to  the  water  and  cook 
for  another  half  hour;  strain  through 
two  thicknesses  of  cheesecloth;  add 
celery  salt  and  a  little  pepper;  re- 
heat. Serve  in  cups  with  a  table- 
spoonful  of  Avhipped  cream  on  the 
top  of  each,  or  with  a  little  milk  and 
butter. 


MOCK  TURTLE  SOUP— Boil  a  calf's 
liver  and  heart  with  a  knuckle  of 
veal  for  three  or  four  hours,  skim- 
ming well,  then  strain  well,  then 
strain  off;  chop  the  meat  fine  and 
add  to  it  a  chopped  onion,  salt,  pep- 
per and  ground  cloves  to  taste,  thick- 
ening, if  necessary,  with  a  little 
browned  fiour,  cooking  again  in  li- 
quor. Have  the  yolks  of  four  or  five 
hard  boiled  eggs  cut  up  for  the  tur- 
een; also  slices  of  lemon. 

CELERY  SOUP— Five  heads  of  cel- 
ery, one  pint  good  soup  stock,  three 
pints  water,  one-half  pint  cream  or 
rich  milk.  Cut  the  celery  into  inch 
lengths,  put  on  with  the  water  and 
cook  until  tender.  Talce  out  the  cel- 
ery and  rub  through  a  sieve.  Add  to 
the  soup  stock  and  cook  slowly  one- 
half  hour.  Heat  the  cream  and  stir 
into  it  one  ta1)lesi)oonful  of  fiour  rub- 
bed mto  one  talilespoonful  of  Itutter; 
cook  five  minutes;  pour  into  the  cel- 


ery;  let  get   very   hot  but  not   boil, 
and  serve. 


CREAM  OF  CELERY  SOUP-Wash 
a  head  of  celery  and  cut  into  inch 
pieces;  put  into  one  pint  of  hot 
water  and  cook  until  soft;  mash  in 
the  water  in  which  it  was  boiled. 
Chop  fine  a  tablespoonful  of  onion 
and  cook  it  in  a  pint  of  milk  ten 
minutes;  then  add  the  milk  to  the 
celery.  Pass  all  through  a  fine 
strainer  and  return  to  the  fire.  Cook 
together  a  tablespoonful  of  butter 
and  one  of  flour  until  smooth,  but  not 
brown,  and  stir  into  the  boiling  soup; 
season  and  serve.— Mrs.  J.  A.  Flen- 
uiken. 


PEA  SOUP— Cook  peas  until  thor- 
oughly done;  then  mash  through  a 
colander;  mix  with  them  enough  of 
miiK  to  make  out  of  a  pint  of  peas 
about  a  quart  of  soup;  add  salt  and 
pepper  to  taste;  then  replace  on  the 
stove,  and  when  boiling  hot,  stir 
into  the  soup  one  tablespoonful  of 
fiour,  which  has  been  mixed  smooth 
with  milk  or  water.  Let  boil  gently 
a  few  minutes. 


GREEN  PEA  SOUP-One  quart  of 
green  peas  or  one  can  of  French 
peas;  cover  with  hot  water;  boil 
with  an  onion  twenty  minutes;  mash 
and  add  a  pint  stock  or  water.  Mix 
two  tal)lespoonfuls  of  butter  and 
one  of  Hour,  add  to  the  ])eas.  Then 
add  one  cup  of  cream  and  one  of 
milk;  season  with  pepper  and  salt. 
Boil,  strain  and  serve. 


SPLIT  PEA  SOUP-One  pint  of  peas, 
washed  twice  in  warm  water.  Put 
two  tablespoonfuls  of  water  and  one 
table.spoonful  of  dripping  or  bacon 
fat  in  a  saucepan  whicii  will  hold 
three  pints;  put  in  the  peas  three 
hours  before  they  are  needed,  and 
let  stand  on  the  back  of  the  stove  to 
swell:  add  cold  water  as  they  con- 
tinue to  swell:  let  simmer  until 
twenty  minutes  before  the  soup  is 
wanted.  Shred  some  celery  and  one 
onion,  very  fine.  When  the  peas  are 
boiling,  add  one  teaspoonful  of  salt, 
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dissolved  lu  water,  tlirow  iu  the 
veg-etables  and  boil  ten  minutes. 
Strain  through  a  colander,  beating 
the  thick  part  with  a  wooden  spoon. 
Return  to  saucepan  and  simmer. 
Mix  one  tablespoonful  of  Hour  in 
cold  water,  add  a  little  hot  broth  and 
throw  iu.  Serve  with  dice  of  toasted 
bread. 


BEAN  sour— One  quart  of  dried 
beans,  not  quite  one-half  pound  of 
fat  salt  pork.  Put  over  earlj'  in  the 
morning  in  cold  water,  bring  to  a 
boil,  and  drain  off  the  water;  repeat 
this  twice.  Then  boil  steadily  for 
five  hours;  season  with  pepper  and 
salt.  Just  before  serving,  pass 
through  a  colander,  rubbing  all  the 
thick  part  through  with  wooden 
spoon.  The  beans  should  bo  soaked 
over  night  and  water  should  be  ad- 
ded while  boiling. 


CORN  SOUP— One  can  corn,  one  quart 
and  one-half  pint  of  milk,  three 
tablespoonfuls  butter,  one  teaspoon- 
ful  of  salt,  two  tablespoonfuls  of 
flour,  one-fourth  teaspoonful  pepper, 
one  tablespoonful  of  minced  onion, 
yolks  of  two  eggs;  put  the  corn 
into  a  wooden  bowl  and  mash  as  flue 
as  possible;  put  in  double  boiler 
with  milk  and  cook  fifteen  minutes. 
Put  butter  and  onion  in  frying  pan 
and  cook  slowly  ten  minutes;  add 
flour  to  this  mixture,  but  do  not 
brown;  stir  this  into  the  milk;  add 
salt  and  pepper  and  cook  ten  min- 
utes longer.  Beat  the  yolks  of  eggs 
and  add  one-half  pint  cold  milk  and 
stir  into  the  soup.  Cook  one  minute. 
—Mrs.  J.  I.  Blackburn. 


CORN  SOUP— Split  the  grains  of  one 
dozen  ears  of  corn  and  scrape.  Boil 
the  col>s  in  enough  water  to  cover 
them  for  ten  minutes;  strain  this 
water  and  use  one  quart;  add  to  it 
slowly  one  quart  cream,  then  the 
corn.  Season  and  cook  fifteen  min- 
utes. Milk  can  be  used  instead  of 
cream,  thickened  with  one  table- 
spoonful each  butter  and  flour  rub- 
l)ed  together.    Serve  at  once. 


CORN  SOUP— Grate  one  dozen  ears 
of  corn  on  a  coarse  grater;  put  to 
boil  in  a  pint  of  water;  let  boil  five 
minutes,  or  till  done;  put  in  butter 
the  size  of  an  egg,  salt  and  pepper. 
Add  one  quart  of  ucav  milk  and  let 
boil  again. 


POTATO  SOUP— Six  boiled  and  mash- 
ed potatoes,  one  quart  of  milk,  one- 
fourtli  pound  of  butter;  season  with 
pepper  and  salt.  While  mashing, 
add  the  butter  and  pour  in  gradually 
the  boiling  milk;  stir  well  and  strain 
through  a  sieve;  heat  once  more, 
Beat  up  an  egg,  put  in  the  tureen 
and  pour  over  It  the  soup  when 
ready  to  serve. 


POTATO  SOUP— Take  one-half  dozen 
mealy  potatoes,  peal  and  cut  in  small 
slices  with  one  onion;  pour  over 
one  quart  of  cold  water.  "When  po- 
tatoes are  tender  wash  through  a 
colander;  return  to  kettle,  adding 
butter,  pepper  and  salt.  Just  before 
serving  add  two  tablespoonfuls  of 
cream.  The  soup  must  not  boil  after 
the  cream  is  in. 


ASPARAGUS  SOUP— Boil  one  quart 
of  asparagus,  cut  in  inch  lengths,  in 
one  quart  of  water  until  tender;  rub 
through  a  colander  and  return  to  the 
water  in  which  it  was  boiled.  Heat 
one  pint  milk,  stir  into  it  one  table- 
spoonful butter  rubbed  with  one  of 
flour  and  cook  a  few  moments; 
season  and  pour  into  asparagus. 
Let  get  boiling  hot:  pour  into  tureeu 
over  toasted  bread  cut  into  dice. 
Serve  at  once. 


TO   MAKE  ASPARAGUS  SOUP,  use 

the  tough  ends  of  the  asparagus  and 
save  the  water  in  Avhich  the  aspara- 
gus has  been  boiled.  Put  the  ends 
into  the  asparagus  water  and  cook 
for  half  an  hour;  press  through  a 
colander.  To  each  pint  of  this  mix- 
ture add  a  pint  of  milk;  then  add 
a  ta1)lespoonful  of  butter  and  two  of 
flour  that  have  been  rubbed  together. 
Add  a  level  teaspoonful  of  salt,  a 
dash  of  pepper,  and  serve. 
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TOMATO  BISQUE— One  <ju;irt  milk, 
one  pint  tumntoes.  two  tablespoou- 
tuls  ttoiir,  two  tnlilesitoonfuls  butter, 
one  iiiul  one-half  teasjioonfuls  salt, 
one-lialf  teaspoonful  pejjper,  scant 
one-half  teaspoonful  soda.  Put  the 
milk,  except  one-half  cup,  on  to  boil 
and  add  the  cold  milk  with  fioui'  and 
stir  in  the  boiling-  milk:  cook  ten 
minutes.  Put  the  tomatoes  ou  to 
cook:  when  they  have  boiled  five 
minutes,  stir  in  soda  and  continue  to 
stir  until  there  is  no  froth  on  the 
vegetables.  Strain  the  tomatoes  and 
add  together  salt  and  pe])per.  After 
boiling  three  minutes  stir  in  milk.— 
:Mrs.  J.  I.  r,lackbivi;n. 


CREAM  OF  TOMATO  SOUP-Place 
over  the  tire  a  quart  of  peeled  toma- 
toes: stew  them  soft  with  a  pinch 
of  salt:  strain  it  so  that  no  seeds  re- 
main: set  it  on  the  fire  again.  Take 
one  quart  of  milk,  let  come  to  a  boil, 
and  add  four  tablesi)oonfuls  of  l.'oxu" 
mixed  with  a  little  water,  boil,  then 
add  to  the  tomatoes,  season  and 
serve.  Canned  tomatoes  may  be 
used  in  place  of  fresh  ones.  A  pint 
of  stock  will  add  very  much  to  ihe 
flavor— Mrs.  J.  A.  Flenniken. 


CREAM  TOMATO  SOUP- One  quart 
of  stewed  tomatoes,  two  onions,  two 
tablespoonfuls  of  butter,  one  large 
tablespoonful  of  flour,  salt  and  pep- 
per to  taste:  then  add  one  pint  each 
of  water  and  milk.  Boil  tomatoes, 
water  and  onions  together  for  about 
forty-five  minutes.  Mix  Imtter  and 
fiour  into  a  i)aste.  then  pour  into  the 
tomatoes  and  boil  ten  minutes.  Boil 
the  milk  separate  and  add  a  half  tea- 
si)oonfiil  of  soda,  then  pour  into  the 
boiling  soup:  strain  before  adding 
the  boiling  millv. 

"TOMATO  SOFP- One  quart  can  of  to- 
matoes, two  tables!)oonfuls  of  floiu", 
one  of  butter,  one-half  teaspoonful 
of  salt,  one  of  sugar,  one  pint  of  hot 
water  (or  one  quart  of  souj)  stock), 
a  little  red  pepper.  Let  the  tomato 
and  stock  (or  water)  come  to  a  boil, 
rub  fiour.  l)utter  and  a  little  of  the 
tomato    together,    and    stir    into    the 


boiling  mixture.  Strain  through  a 
sieve  fine  enough  to  retain  the  seeds, 
liutter  slices  of  stale  bread,  cut  in 
small  squares,  place  in  a  tin  jniu 
buttered  side  up,  and  brown  in  a 
quick  oven.    Serve  with  the  s')up. 


CROL'TONS— Small  pieces  of  bread, 
nicely  browned  or  fried,  to  be  used 
in  soup. 


VEGETABLE  SOUP— Take  three 
pounds  of  lean  beef,  one  knuckle  of 
veal  and  put  into  cold  water  and  let 
Ijoil  four  or  five  hours;  add  one 
sliced  onion,  one  carrot  fried  in  one 
tal)iesi)oonful  of  butter  until  a  gold- 
en color,  then  add  to  the  soup  one 
turnip,  also  celery,  a  potato  or  any 
other  vegetable  you  may  wish.  Boil 
mitil  tender  and  strain  through  a 
sieve,  add  any  herbs  you  may  Avisb 
and  set  it  away  over  night  so  that 
the  grease  may  harden.  The  juice  is 
then  removed  and  is  ready  to  use. 


CREAM  OF  CELERY  SOUP— One 
stalk  celery,  one  pint  of  water,  one 
cup  of  milk,  one  cup  of  cream,  one 
tablespoonful  butter,  one  talilespoon- 
ful  fiour.  half  teaspoonful  salt,  one- 
eighta  teaspoonful  white  pepper. 
Wash  and  scrape  celery,  cut  in  half- 
inch  pieces.  Cook  in  one  pint  boil- 
ing water  till  very  soft;  mash 
through  a  strainer;  add  the  hot 
milk  and  cream.  Make  a  white 
sauce  with  butter,  fiour,  seasoning 
and  liquid:  cook  in  a  double  boiler 
imtil  it  is  like  thick  cream. — Mrs. 
Rev.  Miller.  Duquesne.  Pa. 


CELERY  SOUP— One  pint  milk,  one 
tablespoonful  floui'.  one  of  butter,  one 
Innich  of  celery,  small  piece  of  onion; 
boil  celery  in  one  ])int  water  from 
thirty  to  forty  minutes.  Season  with 
red  pepper. — Mrs.   Theo.   Demmler. 

CREAM  OF  CLAMS— Two  dozen 
clams,  two  cups  of  milk,  two  table 
spoonfuls  of  fiour.  two  tablespoon- 
fuls of  butter,  one  sni.all  onion  cho])- 
ped,  one  cup  of  cream,  pepi)er,  salt 
and  a  dash  of  nutnu^g.  Wash  the 
clams  and  put  them  in  a  pan  on  the 
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range.  When  the  shells  open,  re- 
move clams  and  strahi  the  liquor. 
Chop  the  clams  fine  and  rub  through 
sieve.  Mal^e  a  thiclvening  by  melting 
the  butter  and  stirring  in  tlie  flour, 
taking  care  it  does  not  brown.  Add 
the  milli  which  has  been  scalded 
with  the  onion  in  it,  and  pepper  and 
nutmeg.  Taste  and  see  if  salt  is 
needed.  Add  the  clam  pulp  and  a 
pint  of  thin  liquor  just  before  serv- 
ing. Heat  through  Avell  and  add 
your  cream  as  you  pour  into  the  tur- 
een. If  you  wish  it  foamy,  beat  it  a 
little.  For  lunches  serve  with  a  tea- 
spoonful  of  sheriy  in  each  cup. 


CARROT  SOUP— Into  two  quarts  of 
nicely  seasoned  stock  put  some  car- 
rots cut  into  small  dice;  add  to  the 
soup,  salt,  if  necessary,  a  tiny  pinch 
of  cayenne  pepper — use  it  cautiously 
— and  one  tablespoonful  of  grated 
carrot,  one  of  good  vinegar,  and  one 
of  caramel.  Serve  when  the  carrots 
are  perfectly  tender. 

EXCELLENT  TOMATO  SOUP-Place 
six  or  eight  medium-sized  tomatoes 
in  a  saucepan  to  cook;  add  a  piece 
of  soda  the  size  of  a  bean,  one  tea- 
spoonful  of  sugar,  one  tablespoon- 
ful of  butter,  two  cupfuls  of  water 
and  one  and  a  half  cu]ifuls  of  milk. 
Mix  one  tablespoonful  of  tlour  with 
a  portion  of  the  tomato  and  add  it 
to  the  soup  while  boiling.  When  the 
tomatoes  are  done  strain  and  add 
one  cupful  of  whipped  cream.  Serve 
with  rolled  crackers. 


CREAM  OF  SPINACH— Or  cream  of 
celery,  green  peas  or  corn,  are  all 
made  in  the  same  way.  Roil  your 
vegetable  till  it  is  quite  soft;  press  it 
through  a  sieve,  atiu  three  ciips  of 
milk  to  two  cups  of  vegetables, 
strained,  and  thicken  with  the  yollcs 
of  two  eggs  well  beaten;  season  with 
pepper  and  salt  and  a  tablespoonful 
of  butter,  which  is  aiided  bit  by  bit. 
Cook  just  long  enough  to  set  the 
egg,  otherwise  it  Avill  curdle.  Just 
before  serving  stir  in  at  least  half  a 
cup  of  cream,  and  not  more  than  a 
whole  cup 


These  soups  are  all  delicate  and 
nutritious,  and  if  made  perfectly 
smooth  are  very  desirable  at  a  din- 
ner. Half  a  cup  of  cream  will  add 
but  five  cents  to  their  cost. 


ONION  SOUP— This  has  the  merit  of 
being  "quick  and  easy."  Chop  three 
large  onions  and  fry  them  in  a  table- 
spoonful of  butter  till  soft  and 
brown;  then  slowly  add  three  table- 
spoonfuls  of  flour  and  stir  till  it  is 
cooked.  Add  little  by  little  a  pint  of 
boiling  water  and  stir  all  the  time  so 
as  to  keep  it  smooth.  To  three  on- 
ions use  three  potatoes;  boil,  mash 
and  stir  slowly  into  a  quart  of  boil- 
ing milk.  Put  all  the  ingredients  to- 
gether, mixing  Avell,  and  when  in  the 
tureen  add  chopped  parsley  or  oyster 
crackers  which  have  been  heated  in 
the  oven  with  a  bit  of  butter  on 
each. 


CORN  SOUP — Delicious  corn  soup  is 
made  as  follows:  One  pint  of  grat- 
ed corn,  the  broth  in  which  a  chicken 
has  been  boiled  (of  which  there 
should  be  nearly  a  quart),  one  cupful 
of  cream,  one  tablespoonful  of  but- 
ter, one  tablespoonful  of  flour,  pep- 
per and  salt  to  taste.  P>oil  the  cous 
first  in  the  chicken  broth,  and  after- 
ward the  corn,  till  very  soft,  press- 
ing through  the  colander  Avhen  suffi- 
ciently cooked.  Rub  butter  and  flour 
to  a  paste,  thin  with  a  little  broth, 
and  stir  gradually  in  the  soup.  Whip 
the  cream  to  a  light  froth  and  add 
just  before  serving. 


PEACH  PUREE— A  fruit  puree  is 
served  frequently  as  first  course  at 
a  luncheon.  I  do  not  know  that  it  is 
ever  used  in  winter,  hot  bouillon, 
consomme  or  C-lear  soup  being  pre- 
ferable. Canned  fruits  may  be  used. 
Press  the  peaches  through  a  sieve; 
measure,  and  to  each  pint  allow  one 
pint  of  water,  half  a  teaspoonful  of 
bitter  almond  flavoring  and  the  juice 
of  a  lemon;  bring  to  boiling  point; 
add  one  tablespoonful  of  arrow- 
root that  has  been  moistened  in  half 
a  cupful  of  cold  water;  stir  until  the 
mixture  again  boils  and  stand  aside 
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to  cool.  Wlion  ready  to  serve,  pour 
this  into  tumblers.  Then  fill  the 
tumblers  with  cracked  ice  or  stand 
them  in  small  bowls  packed  Avith 
ice,  and  send  to  the  table. 


DUMPLINGS  FOR  BOILED  DIN- 
NER—One  pint  flour,  measured  be- 
fore sifted,  one-half  teaspoonful 
soda,  one  teaspoonful  cream  of  tar- 
tar, one-half  teaspoonful  of  salt,  one 


teaspoonful  sugar.  Put  all  into  a 
sieve,  mix  well  and  run  through; 
then  add  a  very  scant  cupful  of 
sweet  milk;  .sprinkle  flour  on  the 
I)read-board,  and  after  stirring  the 
dough  into  a  smooth  ball,  place  on 
the  board  and  roll  out  to  half  an 
inch  in  thickness,  and  cut  with  a  cut- 
ter the  size  of  a  napkin  ring.  Cook 
the  dumplings  in  the  meat  broth, 
exactly  ten  minutes. — Mrs.  Osmond 
Hutchison. 
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ItlE  ONLI WAI 


to  get  a  suit  of  clothes  that  fits  you 
is  to  have  it  made  to  fit  you. 

Our  clothes  will  give  you  an  air  of  distinctive, 
aristocratic  elegance,  in  itself  worth  more,  in  a 
month,  than  our  entire  bill  will  amount  to. 

It's  high  time  we  had  your  measure  for  your 
garments. 

tlAMILTON  BROS. 

Fashionable    Tailors. 


516  Walnut  Street, 

McKEE SPORT,  PA. 


Y 
Y 
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REED'S  4t 
SHOES  4) 


THE  NEW  SHOE  FOR  WOHEN, 


Is  constructed  on  scientitk 

principles. 

It  lias  structural  features 
heretofore  associated  only 
with  high  priced  shoes,  and 
hardly  to  be  secured  at  any 
price.  A  more  beautiful,  styl- 
ish, comfortable  or  perfect 
shoe  cannot  be 
made.  Any  style, 
any  leather. 

PER  PAIR. 


TREED'S 
i-   SHOESjt 


Sold  in  McKeesport 
exclusivelu  by 


S3.50 

PER  PAIR. 

F.O.  REED, 


106 

FIFTH 

AVENUE 


Fish  and  Oysters. 


DIGESTIBILITY  OF  COMMON  FISH 
— All  wliite-fleshed  fisli  are  supposed 
to  be  more  easily  digested  than  tlir>se 
with  pink  flesh.  The  white-fleshed 
fish  are  such  as  cod,  rock  bass,  white 
fish,  halibut,  aud  some  of  the  smaller 
fish.  The  pink-fleshed  fish  are  those 
having  fat  distributed  throughout 
the  body,  as  salmon,  sturgeon  and 
catfish. 


BAKED  FISH— Make  a  dressing  of 
bread  crumbs,  two  tablespoonfuls  of 
minced  onion,  some  chopped  parsley, 
a  little  butter,  one  tablespoonful  of 
chopped  suet,  pepper  and  salt  aud 
a  beaten  egg.  Stuff  the  fish  and  sew 
or  tie  securely.  Place  in  the  pan 
with  some  hot  water;  lay  pieces  of 
pork  on  top  Avith  a  little  pepper  and 
salt,  and  bake,  basting  very  often. 


FISH  TURBOT-Steam  or  boil  the 
fish  and  then  pick  in  small  pieces  and 
free  from  all  bones. 


CREAM  FOR  DRESSING  OF  FISH 
TURBOT-To  one  pound  of  fish  a 
small  cup  of  flour,  two  tablespoonfuls 
of  butter  and  beat  to  a  cream;  heat 
about  one  pint  of  milk  or  cream; 
then  add  butter  and  flour,  season  to 
taste  with  parsley  chopped  fine,  on- 
ion, nutmeg,  red  and  white  pepper, 
and  salt;  put  into  dishes  alternately 
fish  and  dressing,  then  sprinkle  with 
bread  crumbs  and  bake  until  brown. 
Serve  hot.— Mrs.  Harvey  Wilson,  Bos- 
ton, Pa. 


TURBOT  A  LA  CREME-Three 
pounds  of  halibut,  or  cod,  boiled 
with  plenty  of  salt;  remove  skin  aud 
bones  and  flake.  Boil  one  bunch 
of  parsley  and  one  large  onion  in  a 
little  water  to  extract  the  flavor;  take 
out  and  tliicken  with  three  table- 
spoonfuls of  flour;  then  add  it  to  one 
quart  of  cream  and  milk  together 
(more  cream  improves)  and  one-half 
cup  or  outter.    Put  alternate  layers 


of  fish  and  sauce  in  a  deep  buttered 
dish  (sauce  on  top);  cover  with  bread 
crumbs  and  bake  till  brown. 


RED  MULLET— Red  mullet,  a  fish  too 
seldom  found  upon  the  taule,  is  very 
handsome  in  appearance  and  delicate 
in  flavor. 


RED  MULLET  BAKED— Wash  the 
mullet  and  rub  it  well  with  lemon 
juice;  then  put  it  in  a  pan  with  a 
large  mushroom,  an  onion,  some 
sprigs  of  parsley,  all  chopped  fine,  a 
saltspoonful  each  of  salt  and  pepper 
and  a  cupful  of  cooking  wine.  Bake 
in  a  moderate  oven  for  half  an  hour, 
basting  constantly,  and  serve  with 
the  sauce  poured  over  it. 


BOILED  HALIBUT  WITH  HOL- 
LANDAISE  SAUCE— Cover  three 
pounds  of  halibut  with  lukewarm 
water,  salted  and  acidulated  with 
vinegar  or  lemon  juice.  Bring  quick- 
ly to  the  boiling  point;  simmer  half 
an  hour,  drain,  remove  the  bone  from 
the  center,  and  the  skin.  Place  on 
a  napkin;  garnish  with  potato  cro- 
quettes and  parboiled  oysters.  Place 
parsley  in  the  space  occupied  by  the 
bone.    Serve  with  Hollandaise  souce. 


HOLLANDAISE  SAUCE  (for  fish)- 
Rub  one-half  cup  butter  to  a  cream. 
Add  the  yolks  of  two  eggs,  one  at  a 
time,  and  beat  well;  stir  in  the  juice 
of  half  a  lemon,  one  saltspoonful  salt 
and  a  pinch  of  cayenne  pepper. 
When  ready  to  serve,  add  one-half 
cup  boiling  Avater;  place  the  bowl  in 
a  pan  of  boiling  water  or  in  the  top 
of  a  teakettle  and  cook  until  thick  as 
a  custard,  stirring  all  the  time. 


LOBSTER  CROQUETTES-Two  cups 
finely  chopped  lobster,  one  saltspoon- 
ful salt,  one  of  mustard,  a  trifle 
cayenne;  mix  with  cup  (one  cup) 
cream  sauce.  Make  into  croquettes, 
roll  in  beaten  egg  and  cracker 
crumbs,  and  fiy  in  hot  lard. 


24 


THE  PRESBYTERIAN  COOK-BOOK. 


SALMON  CROQUETTES— One  cup  of 
milk,  one  can  of  salmon  chopped  fine, 
three  tablespoonfnls  of  butter,  two 
tablespoonfiils  flour,  one  and  a  half 
cups  of  cracker  crumbs;  roll,  dip  in 
egg.  then  roll  in  crumbs  and  fry  in 
butter. 


CREAM  SALMON— One  can  of  salmon 
minced  fine,  drain  off  the  liquor 
and  throw  away.  For  the  dressing 
boil  one  pint  of  milk,  two  table- 
spoonfuls  of  butter,  salt  and  pepper  to 
taste.  Have  ready  one  pint  of  fine 
bread  crumbs,  place  a  layer  in  the 
bottom  of  the  dish,  then  a  layer  of 
fish,  then  a  layer  of  dressing  and  so 
on,  having  crumbs  for  the  last  layi?r. 
Bake  till  brown. 


DEVILED  CRABS— To  the  meat  of 
one  dozen  hard  shell  crabs  boiled 
fifteen  minutes  and  chopped,  add 
three  tablespoonfuls  stale  bread 
crumbs,  one-half  wine  glass  cream, 
yolks  of  three  hard  boiled  eggs  chop- 
ped, one  talilespoonful  butter,  pep- 
per and  salt  to  taste.  Mix  all  to- 
gether and  put  back  into  the  shells, 
sprinkle  with  fine  bread  crumbs, 
small  bits  of  butter  and  brown  in  a 
quick  oven. 


CREAMED  CODFISH  and  mashed  po- 
tatoes make  a  simple,  inexpensive 
breakfast  or  luncheon  dish.  Cook 
the  codfish,  and  to  about  two  cup- 
fuls  of  cold,  fiaked  fish  add  a  good 
cupful  of  cream  sauce.  Spread  a 
thin  layer  of  the  freshly  prepared 
mashed  potatoes  over  the  bottom  of  a 
•well  buttered  hot  platter,  and  of  the 
remainder  make  a  wall  around  the 
edge.  Pour  in  the  codfish,  decorate 
with  parsley  and  serve. 


CLAM  COCKTAILS— Clam  and  oyster 
cocktails  are  made  much  after  the 
same  fashion.  In  my  opinion  they 
are  not  wholesome.  Put  into  a  tum- 
bler six  small  clams  or  oysters;  add 
two  drops  of  tabasco  sauce,  a  table- 
spoonful  of  lemon  juice,  a  teaspoon- 
ful  of  onion  juice  (to  the  oysters  a 
saltspoonful    of      salt;    four      table- 


spoonfuls  of  tomato  ketchup;  mis 
thoroughly;  stand  in  a  bowl  packed 
with  cracked  ice.  and  serve  in  this 
way.  The  cocktails  should  be  mixed 
at  least  a  half  hour  before  serving 
time,  and  kept  in  a  refrigerator.  If 
they  are  then  put  in  bowls,  packed 
with  cracked  ice  and  sent  to  the  table 
they  will  be  in  good  condition.  They 
are  eaten  with  an  oyster  fork. 


CLAM  CHOWDER  may  be  made  with- 
out tomatoes.  Have  the  clams  chop- 
ped fine.  Cover  the  bottom  of  your 
pan  with  a  layer  of  bacon;  add  a  layer 
of  potatoes  cut  into  blocks,  a  sprink- 
ling of  cayenne  pepper,  then  the 
clams,  and  then  another  layer  of  po- 
tatoes and  clams  until  you  have  the 
desired  quantity.  Cover,  and  cook 
slowly  for  thirty  minutes.  Add  two 
sea  biscuits,  broken,  two  tablespoon- 
fuls of  butter,  and  serve  vei-y  hot. 


TO  PICKLE  AND  CAN  SHAD  ROE— 
Wash  the  roe,  throw  them  into  boil- 
ing water;  add  a  tea  spoonful  of  salt, 
a  slice  of  onion  and  two  bay  leaA'es. 
Cook  gently  for  half  an  hour,  drain 
and  dry,  arranging  them  neatly  in 
lage  glass  jars.  Heat  sufficient 
white  wine  vinegar  to  cover.  To  each 
quart  add  one  ounce  of  grated  horse- 
raddish.  a  tablespoonful  of  whole 
mustard  seed  and  half  a  dozen  cloves. 
Pour  this  over  the  shad  roe  and  seal 
the  jars  while  hot. 


CODFISH  CUTLETS- Select  good, 
solid  codfish;  pick  apart  one  pound, 
throw  into  cold  water,  wash  thor- 
oughly, change  the  water  three  or 
four  times,  then  put  it  into  fresh 
water  and  over  the  fire  until  it  just 
reaches  the  boiling  point;  drain  and 
press  free  from  moisture.  Mix  with 
this  an  equal  quantity  of  mashed  po- 
tatoes; add  a  saltspoonful  of  pepper, 
the  yolk  of  an  e^g  and  a  tablespoon- 
ful of  butter.  Mix  thoroughly;  form 
into  cutlets,  dip  in  egg-  and  bread 
crumbs  and  fry  in  smoking-hot  fat. 
Pour  the  tomato  sauce  in  the  dish, 
arrange  the  cutlets  and  send  to  the 
table. 
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SALMON  CROQUETTES— To  make 
croquettes  from  canned  salmon,  mash 
and  drain  the  sahnon;  put  half  a  pint 
of  milk  over  the  tire;  rub  together 
one  tablespoonful  of  butter  and  two 
of  flour;  add  to  the  milk  and  cook  un- 
til thick.  Take  from  the  tire  and  add 
the  yolks  of  two  eggs.  Cook  for  just 
a  moment  longer.  To  the  salmon  add 
a  teaspoonful  of  salt,  a  tablespoon- 
ful of  chopped  parsley,  a  teaspoonful 
of  onion  juice,  just  a  grating  of  nut- 
meg and  a  dash  of  pepper.  Mix  the 
meat  and  white  sauce  together  and 
turn  out  to  cool.  When  cold  form  In- 
to cylinders,  dip  in  beaten  egg.  then 
roll  in  bread  crumbs  and  fiy  in 
smoking-hot  fat. 


LOBSTER  CUTLETS— Into  a  cupful 
of  thick  white  sauce  stir  the  beaten 
yolk  of  an  egg.  a  teaspoonful  of 
lemon  juice  and  two  cupfuls  of 
chopped  lobster  meat.  Shape  into 
cutlets,  egg  and  breadcrumb  each  one 
and  fry  in  deep  fat. 


CODFISH  BALLS— Two  eggs  well 
beaten,  one-half  cup  of  shredded  cod- 
fish, one  cup  of  chopped  meat,  one 
cup  cold  oatmeal  or  shredded  whole 
wheat  biscuit.  Mix  well,  make  into 
balls  and  fry  in  hot  lard  or  half  but- 
ter. 


LOBSTER  CUTLETS— Make  a  cream 
sauce  of  a  heaping  tablespoonful 
butter,  a  rounding  tablespoonful 
flour,  a  cup  of  milk.  Melt  the  butter. 
add  the  flour,  stir  until  cooked  and 
slowly  add  the  milk,  stirring  until 
smooth  and  thick.  Take  from  the 
fire,  add  a  Avell  beaten  egg.  two  cup- 
fuls of  freshly  boiled  lobster  meat 
cutveiy  fine. and  season  to  taste  with 
salt,  pepper,  lemon  juice,  a  little 
finely  minced  parsley  and  a  dash  of 
cayenne.  Let  this  mixture  boil  up 
once,  then  spread  out  on  a  buttered 
platter  to  cool.  When  quite  cold 
mould  into  the  form  of  cutlets,  dip 
in  beaten  egg.  then  in  fresh  bread 
crumbs  and  fry  in  deep  fat,  or  lard, 
until  it  is  a  delicate  brown.  Insert  a 
small  claw  in  each  piece  to  make  it 


look  like  a  cutlet  and  serve  on  a 
napkin  garnished  with  lemon  and 
parsley. 


FRIED  OYSTERS— Take  fine  large 
oysters,  free  from  all  the  small  par- 
ticles of  shell,  put  them  into  a  colan- 
der and  pour  over  a  little  Avater  to 
rinse  them;  then  place  them  on  a 
clean  towel  and  dry  them; have  ready 
some  cracker  made  veiy  fine,  which 
season  with  a  little  salt,  black  and 
cayenne  pepper  of  equal  proportions. 
Beat  as  many  eggs  and  cream,  mixed, 
as  will  moisten  all  the  oysters  re- 
quired; then  with  a  fork  dip  each  one 
in  the  egg  and  lay  them  on  the  crack- 
er, and  with  the  back  of  a  spoon  pat 
the  cracker  close  to  the  oyster,  lay 
them  on  a  dish  and  so  continue  till  all 
are  done.  Put  in  a  frying  pan  an 
equal  portion  of  butter  and  lard,  boil- 
ing hot.  then  put  in  as  many  oysters 
as  the  pan  will  hold  Avithout  allowing 
them  to  touch,  and  fry  quickly  to  a 
light  broAvn  on  both  sides.  A  few 
minutes  will  cook  them.  Sent  to 
table  hot. 


STEAMED  OYSTERS  OX  TOAST— 
Drain  and  wash  the  oysters.  Put 
them  with  their  liquor  into  a  sauce- 
pan and  cook  until  the  oysters  are 
plump,  shaking  the  pan  frequently 
to  prevent  burning.  Drain  off  the 
liquor,  season  witli  salt,  pepper  and 
butter,  and  pile  on  nicely  browned 
slices  of  toast. 


SCALLOPED  OYSTERS— Place  in  a 
pudding  dish  a  layer  of  cracker 
crumbs,  then  cover  with  a  layer  of 
oysters,  from  which  all  the  liquor 
has  been  strained.  alternating 
crackers  and  oysters  till  the  dish  5s 
filled,  finishing  with  the  cracker 
crumbs;  over  each  layer  of  oyster.s 
sprinkle  pepper,  salt  and  bits  of  but- 
ter; pour  over  the  whole  a  pint  of 
cream  or  rich  milk;  bake  about  three 
quarters  of  an  hour. 


FRIED  OYSTERS— Look  the  oysters 
over  carefully  to  see  that  there  are 
no  shells,     salt    them.    Have    ready 
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very  finely  rolled  and  roasted  bread 
crum'bs,  and  beaten  egg  if  the  oysters 
are  very  small,  and  they  are  the 
best;  take  tbree  or  four  together; 
dip  first  into  the  crumbs  then  into 
■the  egg  then  again  into  the  crumb, 
rolling  into  the  shape  of  a  large 
oyster,  being  careful  that  every 
part  is  well  covered  with  both  egg 
and  crumbs.  Have  ready  boiling 
lard  in  a  very  small  kettle.  Lay  the 
oyster  on  a  wire  spoon  or  straining 
dipper  and  suumerge  in  the  hot  lavd 
till  it  is  nicely  browned.  Sometimes 
two  may  be  done  at  once,  but  ihey 
brown  so  quickly  it  does  not  require 
long.  If  a  quart  kettle  is  used  ittakes 
but  little  more  lard  than  the  usual 
manner  for  frying.  If  desired  these 
may  be  done  at  any  time  in  the  after- 
noon and  warmed  carefully  in  a 
dripping  pan  when  they  are  to  be 
used  or  served.— M.  M.  E. 


OYSTER  OMELET— Stew  one  dozen 
oysters  in  their  own  liquor,  if  pos- 
sible, if  not,  use  a  very  little  water; 
roll  two  or  three  lumps  of  butter, 
size  of  butternuts,  in  flour,  put  in  and 
let  come  to  a  boil;  season  well  with 
pepper  and  salt.  Talie  out  the  oysters 
and  chop  them,  and  if  necessary  to 
thicken,  add  a  little  flour  to  the  sauco. 
Put  back  the  oysters  and  set  on  back 
part  of  the  stove.  Beat  four  eggs 
very  light,  and  addtwotablespoonfuls 
of  milk  or  cream.  Fi-y  in  a  well  but- 
tered frying  pan.  When  done,  re- 
move to  a  hot  platter  or  deep  plate, 
and  pour  the  oyster  sauce  over  thorn. 
Serve  hot. 


OYSTER  PIE— Make  a  rich  paste  and 
lay  in  a  deep  dish,  turn  a  teacup 
down  in  the  center;  this  will  draw 
the  liquor  under  it  and  prevent  it 
from  boiling  over;  it  also  keeps  the 
upper  crust  from  falling  in  and  be- 
coming clammy.  Pour  in  the  oys- 
ters, add  a  little  salt,  pepper,  but- 
ter and  sprikle  flour  over;  make  a 
wide  incision  in  the  upper  crust,  so 
that  when  the  pie  is  nearly  done  you 
can  pour  in  half  a  teacupful  of  cream. 
Put  in  the  oven  as  soon  as  made. 


OYSTERS  ON  TOAST— TWo  cups  of 
milk  and  a  large  piece  of  butter; 
when  this  boils  put  in  one  or  one  and 
one-half  pints  of  oysters  and  cook 
until  the  edges  begin  to  curl;  pour 
into  this  one  scant  tablespoonful  of 
flour  mixed  thoroughly  with  cold 
milk  or  water;  toast  bread  and  lay  in 
a  dish,  pour  the  oysters  on  and  serve 
hot. 


LITTLE  PIGS  IN  BLANKETS— Take 
as  many  large  oysters  as  a.e  wished, 
wash  and  dry  them  thoroughly  with  a 
clean  towel.  Have  some  fat  bacon 
cut  in  very  thin  slices,  covor  each 
oyster  with  them,  and  pin  on  with 
wooden  toothpicks.  Boil  or  roast 
them  until  the  bacon  is  crisp  and 
brown.  Do  not  remove  toothpicks. 
Serve  hot. 


CREAMED  OYSTERS— To  one-half 
tablespoonful  butter,  melted  in  a 
saucepan,  add  one  heaping  table- 
spoonful flour.  Cook  a  few  moments 
and  stir  in  gradually  one  cup  hot 
milk;  season  with  salt,  pepper  and 
teaspoonful  celery  salt.  Wash  and 
pick  over  carefully  one  pint  fine  oys- 
ters, boil  them  in  their  own  liquor 
until  plump,  drain  and  pour  over 
them  the  sauce. 


ESCALLOPED  OYSTERS— Cover  the 
bottom  of  a  dish  with  oysters, 
sprinkle  them  with  pepper  and  a 
little  salt,  then  place  a  thin  layer  of 
crackers  rolled  very  fine;  put     over 


the  crackers  a  little  butter  and  a' 
little  of  the  liquor  of  the  oysters.  So 
continue  until  the  dish  is  full,  finish- 
ing with  a  layer  of  cracker.  Bake 
three  quarters  of  an  hour. 


> 


BAKED  HADDOCK  WITH  FRIED 
OYSTERS— Stuff  a  haddock  with  a 
cupful  of  breadcrumbs  mixed  with 
melted  butter,  a  teaspoonful  each  of 
chopped  onion  and  cucumber  pickles, 
and  the  yolk  of  an  egg.  Season  with 
salt  and  pepper.  Truss  the  fish  in 
the  shape  of  an  S.  Dredge  with 
flour,  cover  with  slices  of  salt  pork 
and  bake  until  brown.    Garnish  with 
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fried  oysters  ancl  lemon.    Serve  with 
tomato  sauce. 


SCALLOPED  OYSTERS— Drain  a 
quart  of  oysters,  passing  tlie  liquor 
through  a  sieve.  Mix  some  fine 
cracker  crumbs  with  melted  butter, 
and  put  in  a  baliing-dish  alternate 
layers  of  oysters  and  cracker  crumbs, 
moistened  with  the  oyster  liquor, 
and  seasoned  with  salt  and  pepper. 
Bake  in  a  hot  oven.  Garnish  with 
parsley  and  triangles  of  toasted 
bread,  and  serve  as  soon  as  possible 
after  being  cooked. 


For  half  a  dozen  people,  about  six 
squares  of  toast  and  a  pint  of  solid 
oysters  will  be  required.  Clean  and 
drain  the  oysters  from  their  liquor, 
put  them  with  three  tablespoonfuls  of 
butter  in  a  frying  pan  without  water. 
As  soon  as  heated  they  draw  suffi- 
cient liquor.  Stir  them  often,  or 
shake  the  pan  to  prevent  the  oysters 
from  adhering.  Cook  until  the  oys- 
ters are  plump  and  the  edges  curl, 
add  seasoning  of  salt  and  peppei', 
pour  on  the  toast  arranged  on  a  hot 
platter  and  serve  immediately. 


OYSTER  SOUP— Take  forty  large 
oysters  for  this  soup.  One  quart  of 
milk,  and  enough  of  the  strained 
liquor  and  cold  Avater  to  make  one 
pint;  add  this  with  a  little  salt  and 
a  large  piece  of  butter  to  the  milk, 
let  it  come  to  a  boil,  add  the  oysters 
and  let  it  boil  up  once.  If  desired, 
thicken  with  a  little  rolled  cracker. 


OYSTER  CREAMS— Take  one  quart 
of  milk,  put  on  to  boil.  Chop  fine  one 
pint  of  oysters,  heat  them  and  melt 
in  them  one  large  tablespoonful  of 
butter,  rub  two  tablespoonfuls  of  flour 
in  cold  milk,  add  to  the  hot  milk  and 
cook  five  minutes;  add  salt  and  dash 
of  caj^enne  pepper  to  the  ovsters; 
when  ready  to  serve  add  the  oysters 
to  the  hot  milk.  (This  is  delicious.)— 
Mrs.  N.  B.  Sproat. 


FISH  CROQUETTES— One  pint  cold 
boiled  fish,  free  from  skin  and  bone 
and  minced  fine,  one  pmt  hot  mash- 
ed potatoes,  one  tablespoonful  but- 
ter, one  half  cup  hot  milk,  one  egg 
well  beaten,  pepper  and  salt  and  a 
little  chopped  parsley.  Mix  thor- 
oughly and  let  cool.  When  cold  make 
into  balls,  dip  into  a  beaten  egg,  roll 
in  bread  crumbs  and  fi-y  in  hot  lard. 


BROILED   SALT  MACKEREL— Soak 

the  fish  over  night  in  a  large  pan  of 
luke-warm  water  placing  the  skin 
side  uppermost.  In  the  morning  dry 
thoroughly  and  l)roil  over  hot  coals. 
Spread  with  butter,  lemon  juice  and 
chopped  parsley.  A  little  hot  cream 
added  just  before  sending  to  the  table 
is  an  improvement. 


SALMON  CROQUETTES— One  can  of 
salmon,  two  eggs.  Mould  and  I'oll 
in  cracker  dust  and  fry  in  hot  butter 
or  lard.— Mrs.  R.  P.  Miller,  Home- 
stead, Pa. 
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Everything  For  Everybody! 


The  only  store  in  the 
citij  that  sells  strictlu 
for  CASH. 

M  STYLISH  ^ 

illineru! 
flt  Po pular  Prices. 

We  sell  millinery  same  as  we  sell  l 
dry  goods  and  notions— we  add  a 
small  profit  to  cost— other  stores 
expect  to  double  their  money. 

Ready-Trimmed 
Hats  for  Ladies, 

Copied  from  fine  pattern  hats  by 
our  own  milliners.     Always  a  big 

assortment  on  hand  to  select 

from  at 

$4.98,  $3,98,  $2.98, 
$2.24,  $1.98.^— 


^    No  charge  for  trimmina  hats  to 
:j^  order. 


'7^ 


J.  D.  O'NEIUf 

225-227  5TH  AVE.  .^ 


^^^^^■^■"■■"""■-■-■-^■— — — -'•-^— --- -^ 


To  do 

good  cooking 

you  must  have  good 


I 


COOKING 
FURNISHINGS.  I 


Demmler 
Bros., 

526-528  SMITHFIELD  ST, 

HEADQUARTERS  FOR  ALL  the 
LATEST  NOVELTIES. 

Wilke  Tile  Lined  Refrigerators. 
The  "Pasteur"  Water  Filters, 
"ftlaska"  Refrigerators. 
"Puritan"  and  "Good  Luck"  Gas 

Ranges. 
"Gem"  ice  Cream  Freezers. 
Gutlenj,  Silverware,  &c.,  &c. 
'■••••••■«•••••««•«  www 


Poultry  and  Game. 


TO  ROAST  A  TURKEY— Select  a 
young  turkey;  remove  all  the  featli- 
ers  carefully,  singe  it  over  a  burning 
newspaper  on  the  top  of  the  stove; 
then  ■•draw"  it  nicely,  being  careful 
not  to  break  any  of  the  internal  or- 
gans; remove  the  crop  carefully, 
and  tie  the  neck  close  to  the  body  by 
drawing  the  skin  over  it.  Now  rinse 
the  inside  of  the  turkey  out  with 
several  Avaters,  and  in  the  next  to 
the  last  mix  a  teaspoonful  of  baking 
soda,  as  oftentimes  the  inside  of  a 
fowl  is  very  sour,  especially  if  it  is 
not  freshly  killed.  Now.  after  wash- 
ing, Avipe  the  turkey  dry.  inside  and 
out,  with  a  clean  cloth:  rub  the  in- 
side with  salt  and  the  turkey  is 
ready  to  stuff.  Prepare  bread  or  any 
preferred  stuffing  and  till   the  body 

.  and  breast:  soav  up  the  opening  with 
strong  thread  and  tie  the  Avings  and 
legs  to  the  body:  rub  it  over  Avith  a 
little  soft  butter,  sprinkle  salt  and 
pepper  over  it  and  place  it  in  a  drip- 
ping pan  with  a  cover.  Pour  into 
the  pan  about  a  pint  of  Avater.  and 
set  it  in  a  nicely  heated  oven.  Baste 
the  turkey  often  and  turn  it  around 
occasionally  so  that  all  parts  are 
imiformly  baked.  When  pierced 
with  a  fork  and  the  liquid  runs  out 
perfectly  clear,  the  fowl  is  done.  If 
any  part  is  likely  to  scorch,  pin  a 
buttered  paper  over  it.  If  the  oven 
is  right,  it  aaMII  require  an  average 
of  fifteen  minutes  to  a  pound,  or  two 
hours  for  an  eight-pound  turkey. 


mothp:r'S    baked    chicken— 

Take  a  chicken  three  or  four  months 
old  and  prepare  as  for  frying;  salt 
and  pepper  and  roll  thickly  with 
flour:  put  in  a  roasting  pan  with 
cover,  adding  butter  as  for  scalloped 
oysters,  but  without  water:  turn  the 
chicken  when  half  done;  bake  thirty 
to  thirty-five  minutes  in  a  hot  oven. 
Serve  Avliile  hot. 


FRIED   CHICKEN— Wash   the   chick- 
ens  until   all   the  blood   is   out:   cut 


them  in  pieces;  rub  a  very  little  snlt 
over  them;  then  roll  each  piece  in 
flour:  fry  them  (covered)  until  a  nice 
broA\n  color  in  lard  or  butter.  Make 
a  gravy  of  cream  and  butter;  if  the 
cream  is  not  very  thick,  add  a  i'ttie 
flour;  season  to  taste,  adding  a  liVli 
mace  or  nutmeg  as  desired. 


FRIED  CHICKEN-After  chicken  is 
cleaned  and  cut  up,  salt  and  pei-pcr 
it  and  roll  in  flour;  have  skillet  Irrc 
and  put  in  four  thin  slices  of  good 
bacon.  Fry  until  crisp:  take  out  and 
add  to  the  grease  in  skillet  tAvo 
tablespoonfuls  of  butter  and  oue  of 
lard.  Put  the  chicken  in;  let  onj 
side  broAvn;  turn,  and  Avhen  other 
side  is  brown  put  one  cup  of  hot  Ava- 
ter  in  and  set  on  back  of  stove  nnd 
let  cook  until  tender,  Avhich  Avill  gen- 
erally be  in  one-half  hour.  The  Ava- 
ter  Avill  boil  away  and  it  Avill  be  nice 
and  broAvn  and  have  a  delicious 
flavor. 


CHICKEN  BAKED  WITH  RICE— 
Cut  the  chicken  in  small  pieces  and 
steAV  until  tender;  line  the  bottom  of 
a  deep  dish  with  slices  of  bacon, 
place  the  stewed  chicken  on  top 
and  over  it  sprinkle  tAvo  onions  chop- 
ped; flll  the  dish  Avith  boiled  rice 
and  pour  over  it  a  cupful  of  the 
stock  in  which  the  chicken  was 
stewed.  Cover  and  bake  for  an 
hour. 


STEWED  CHICKEN  WITH  ASPAR- 
AGUS— Stew  a  foAvl  cut  in  joints 
and  season  when  half  cooked:  cook 
a  bunch  of  asparagus  in  the  broth 
and  remove  to  a  slice  of  toast:  thick- 
en the  liquid  with  flour,  let  simmer 
ten  minutes,  then  stir  in  the  l)eaten 
yolks  of  tAvo  eggs  with  a  cupful  of 
cream;  add  seasoning  if  needed,  and 
a  tablespoonful  of  lemon  juice.  Pour 
over  the  asparagus  and  foAA'l. 


CHICKEN  PIE— Cut  into  pieces  one 
chicken;    boil    in    enough    A\'ater    to 
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cover  until  tender,  adding  when  half 
done  one  tablespoonful  salt.  Take 
out  chicken,  keep  warm,  and  thicken 
the  liquor  with  one  tablespoonful 
each  flour  and  butter  rubbed  to- 
gether; add  salt  and  pepper  to  taste; 
boil  five  minutes.  Take  one  quart 
flour,  two  teaspoonfuls  baking  pow- 
der, a  little  salt  and  one  small  cup 
butter;  mix  as  a  biscuit.  Take  half, 
roll  one-quarter  inch  thick,  and  line 
a  deep  dish,  leaving  an  inch  over  the 
sides  to  turn  up  over  top  crust.  Put 
in  chicken,  pour  over  gravy,  cover 
with  the  other  crust,  with  a  large 
hole  in  center  for  steam  to  escape; 
wet  the  edge  and  fold  over  the  un- 
der crust,  press  firmly  together; 
spread  soft  butter  over  the  top.  make 
ornament  to  fit  the  center,  and  bake 
until  done. 


CHICKEN  LOAF— Boil  a  chicken  in 
a  very  little  water  until  the  meat  can 
readily  be  picked  from  the  bone; 
mince  it  finely,  return  to  the  kettle 
in  which  it  was  cooked,  season  with 
salt  and  pepper;  add  two  tablespoon- 
fuls  of  Imtter  and  mix  well.  Butter 
a  square  mold,  cover  the  bottom 
with  slices  of  hard  boiled  eggs,  add 
the  chicken  and  cover  over  with  a 
weight. 


CHICKEN  CUTLETS— (Parker  House 
Style)— Cook  half  a  cupful  of  flour 
in  one-third  of  a  cupful  of  luitter: 
add  one  cupful  of  stock,  one-third  of 
a  cupful  of  cream,  a  beaten  egg  and 
a  pint  of  chopped  chicken;  season. 
When  cold  form  into  cutlets;  dip  in 
egg  and  breadcrumbs;  press  a  duch- 
ess potato  mixture  around  the  edge 
of  each;  bake  until  brown.  Fill  the 
spaces  Avith  peas. 


CREAMED  CHICKEN— Two  cupfuls 
of  chopped  cooked  chicken,  two 
tablespoonfuls  of  butter,  two  table- 
spoonfuls  of  flour,  one  cupful  milk, 
one  cupful  of  cream,  yolk  of  an  egg, 
one  tablespoonful  of  chopped  p:irs- 
ley;  salt  and  pepper  to  taste.  Melt 
the  butter,  add  the  flour  and  stir  un- 
til smooth;  add  the  milk  and  cream: 
stir  until  it  begins  to  thicken,  turn 


into  a  farina  boiler  and  add  the 
chicken.  "When  thoroughly  heated 
add  the  yolk  of  the  egg  and  parsley; 
mix.  season  to  taste,  and  serve  on 
toast  or  In  a  potato  border.— Mrs.  M. 
M.  Neel,  Duquesne,  Pa. 


SMOTHERED  CHICKEN— Cut  up 
chicken  for  fricassee,  wash  and  let 
stand  in  cold  water  a  little  while; 
drain,  season,  dredge  with  flour,  and 
put  in  dripping  pan  not  quite  covered 
with  water;  dot  with  bits  of  butter; 
cover  closely  and  bake  until  tender. 
^Mien  done,  take  from  pan  and 
make  a  gravy. 


YANKEE  POTPIE— Stew  one  chicken 
until  tender  and  make  a  gravy  with 
it  as  for  fricassee.  Take  some  fresh 
baking  powder  biscuit,  break  them 
open  and  spread  on  a  platter,  crust 
side  down;  and  when  ready  to  serve, 
pour  over  the  chicken  and  gravy. 


CHICKEN  CROQUETTES-Boil  a 
large  chicken,  pick  it  to  pieces  and 
mince  fine;  make  a  panada  of  three- 
quarters  of  a  pound  of  light  bread 
with  sufficient  water  to  moisten  it; 
put  it  on  the  fire  and  cook  to  the  con- 
sistency of  mush;  while  hot,  add 
half  a  pound  of  butter,  and  set  it 
away  to  cool.  Add  to  the  chicken 
one-half  a  nutmeg,  pepper  and  salt, 
one  tea  spoonful  of  chopped  onion, 
three  teaspoonfuls  of  chopped  pars- 
ley, and  a  very  little  mace;  add  the 
yolks  of  five  hard  boiled  eggs;  rub 
smooth;  mix  well  with  the  panada, 
and  roll  out  in  the  shape  of  pears, 
or  any  fancy  shape.  Roll  them  in 
eggs,  beaten  very  light,  and  bread 
crumbs,  and  fry  a  light  brown  in 
boiling  lard.  Have  a  pound  of  meat. 
Veal  makes  very  nice  croquettes. 


CHICKEN  CROQUETTES  No.  2— 
Minced  cliicken.  a  quarter  as  much 
bread  crumbs;  one  egg  to  each  cup 
of  meat,  pepper  and  salt,  and  enough 
gavy,  or  drawn  butter,  to  moisten 
the  whole,  not  very  wet;  make,  with 
floured  hands,  into  pear-shaped 
l>alls;  roll  in  beaten  egg,  then  put  in 
bread  crumbs  and  fry  a  uice  brown. 
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CHICKEN  CROQUETTES— One  boil- 
ed chicken,  two  ounces  of  melted 
butter,  two  ounces  of  flour,  one  cup 
of  water  the  foAvl  has  been  boiled  in, 
one-half  cup  of  cream,  pejtper  and 
salt,  two  e.c:2:s,  nutmeg:  boil  the  but- 
ter, flour,  cream  and  water  together 
for  two  minutes;  mix  with  the 
minced  chiclven;  cool;  then  mould, 
roll  in  egg,  then  in  bread  cruml)s, 
and  fry. 


CHICKEN  CROQUETTES— For  one 
dozen  croquettes  take  one  four- 
pound  chicken:  mince  chicken  and 
add  one  cup  of  bread  crumbs  to  four 
cups  of  chiclven;  the  yolk  of  one  egg 
to  each  cup  of  chicken;  one  teaspoon- 
ful  of  chopped  parsley,  celery  salt, 
salt  and  pepper  to  taste;  gravy  to 
moisten;  mold  with  as  little  handling 
as  possible. 


PRESSED  CHICKEN— Boil  a  chicken 
until  tender;  take  out  all  the  bones 
and  chop  the  meat  very  fine;  season 
with  salt,  pepper  and  plenty  of  l)Ut- 
ter.  Add  to  the  liquor  the  chicken 
was  Ijoiled  in,  one  cup  of  bread 
crumbs  inade  soft  with  hot  water, 
and  to  this  the  chopped  chicken. 
When  heated,  take  out  and  press 
into  a  basin.    Serve  cold. 


JELLIED  CHICKEN— Boil  until  ten- 
der, in  enough  water  to  cover,  one 
chicken;  remove  when  done,  and  let 
Avater  lioil  down  to  one  quart;  cut 
the  meat  into  small  pieces.  To  the 
water  add  three-quarters  box  gela- 
tine, soaked,  one  teaspoonful  Wor- 
cestershire sauce,  and  salt  and  pep- 
per to  taste.  Slice  one  hard  boiled 
egg.  add  to  the  chicken,  pour  over  it 
the  strained  liquor;  mix  Avell.  and 
put  into  square  mold.  Set  in  cool 
l>lace  to  harden. 


CHICKEN  CROQUETTES— Boil  one 
large  chicken  till  veiy  tender;  scrape 
all  the  meat  from  the  liones  and  pass 
it  through  the  cutter  twice;  take  one 
pint  of  milk  and  let  it  come  to  boil; 
add  one  half  pint  of  flour  rubbed 
smooth;  let  cook  till  quite  stiff;  add 
'One   cup   of   butter,   one   teaspoonful 


of  salt  and  a  dash  of  cayenne  pep- 
per, one  cup  of  finely  ground  bread 
crumbs,  yolks  of  four  eggs  beaten; 
when  cooked,  add  chiclcen;  sjjread  it 
out  and,  when  cool,  mold  into  form 
with  the  hands.  Take  the  whites  of 
the  eggs  and  pour  over  the  forms  by 
taking  them  one  by  one.  and  with  a 
spoon  pour  the  unbeaten  white  of 
egg,  sprinkle  Avith  bread  crumbs  and 
fry.  These  are  the  finest  I  ever  ate. 
—Mrs.  N.  B.  S. 


CHICKEN       CROQUETTES— One 

pound  of  finely  chopped,  cooked 
chicken,  with  half'  as  much  celery 
chopped,  pepper  and  salt  to  taste; 
one-half  tablespoonful  butter.  Mix 
with  this  one  egg  and  half  a  pint  of 
cream  and  a  little  lemon  juice.  HaA^e 
the  board  lightly  sprinkled  AA'ith  tine 
cracker  crumbs,  and  roll  the  cro- 
quettes until  they  are  shaped  in  the 
form  of  little  cylinders.  When  they 
are  so  shaped,  beat  the  eggs  light 
and  coA^er  the  croquettes  AA'ith  it. 
Now  have  the  board  thickly  coA^ered 
Avith  cracker  crumbs  and  roll  the 
egg-coA'ered  croquettes  in  these. 
Fry  in  nice,  SAveet,  boiling  lard  until 
a  light  broAA'n.     Serve  hot. 


COLD  CHICKEN  A  LA  CREME— Cut 
the  remains  of  a  cold  I'oasted  or 
broiled  chicken  into  small  pieces. 
Crack  the  bones  and  place  them  in 
a  saucepan,  cover  Avith  cold  AA'ater, 
and  if  any  graA-y  is  at  hand,  add  it 
to  the  chicken  bones.  As  soon  as  it 
boils,  add  one  A'ery  small  onion,  half 
a  bay  leaf,  twelve  whole  pepper  ber- 
ries; boil  one  honr  and  then  stx'aiu 
the  liroth  through  a  sieve.  Melt  one 
talilespoonful  of  butter,  add  one 
tablespoonful  of  fiour.  stir  and  cook 
three  minutes;  then  add  half  a  pint 
of  the  chicken  broth,  one  cupful  of 
milk,  half  a  teaspoonful  of  Avhite 
pepper  and  cook  a  feAV  minutes.  Add 
last  three  cupfuls  of  the  finely  cut 
chicken  meat,  one  tablespoonful  of 
lemon  juice;  cook  five  minutes  and 
serve  on  buttered  toast  or  in  a  rice 
or  noodle  border. 
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PIGEONS  SERVED  WITH  BROTH— 

Clean  and  truss  four  pigeons  and 
half  cover  them  with  boiling  water. 
Add  an  onion,  a  bay  leaf,  half  a  car- 
rot and  some  parsley:  simmer  until 
tender;  season  with  salt  and  pepper; 
on  slices  of  toast  malie  nests  of  well- 
seasoned  spinach  and  dispose  the 
pigeons  upon  these.  Garnish  with 
stuffed  olives;  serve  hot,  with  the 
strained  broth  thickened  with  a  little 
flour  and  water. 


MOULDED  VEAL  is  an  excellent  hot 
weather  dish,  easily  prepared.  Pur- 
chase a  knuckle  of  veal  and  have  it 
broken  into  several  pieces;  wash 
well,  then  cover  with  boiling  salted 
water,  to  which  may  be  added,  if 
liked,  a  little  parsley,  celery  and 
onion.  Cover  and  simmer  gently  un- 
til the  meat  falls  from  the  bones. 
When  cool  enough  to  handle,  separ- 
ate the  meat  from  the  bones  and 
grind  or  chop  very  iine.  Reduce  tlie 
liquor  to  a  good  half  pint,  season  to 
taste,  and  strain  through  a  double 
thickness  of  cheesecloth.  Add  the 
meat  to  the  broth,  season  more  if 
necessary  and  mix  well. 


GRANDMA'S  BREAD  STUFFING— 
One  stale  baker's  loaf,  one  and  one- 
fourth  cups  hot  AA'ater,  one-third  cup 
melted  butter,  two  eggs,  two  and 
one-half  teaspoonfuls  salt,  one-half 
teaspoonful  pepper,  one-fourth  tea- 
spoonful  powdered  sage,  onion  juice 
to  taste.  Remove  crust  from  bread 
and  break  into  one-half  inch  bits, 
moisten  with  water,  then  add  dry  in- 
gredients wliicli  have  been  pi-eviously 
sifted  together;  add  melted  butter, 
then  add  egg  slightly  beaten.  Toss 
mixture  lightly  with  a  fork,  fill  bird 
with  stuffing,  using  spoon.  Do  not 
pack  It  solidly;  it  should  crumble 
"U'hen  served.  This  recipe  can  be 
doubled  for  large  turkeys. 


FRIED  RABBIT— A  young,  fat  rab- 
bit, when  nicely  fried,  is  almost  as 
tender  and  appetizing  as  chicken. 
After  it  is  skinned,  cut  up  in  suit- 
able  pieces   for   frying   and   cleanse 


thoroughly.  Let  it  soak  for  a  time 
in  salt  and  Avater,  then  drain  and 
season.  Dip  each  piece  in  flour  until 
entirely  coated  and  place  in  a  skillet 
containing  some  hot  fat.  Cover  the 
skillet,  removing  the  lid  to  turn  the 
pieces  as  they  brown;  when  all  are 
well  browned,  drain  off  the  fat,  add 
a  cupful  of  hot  water  and  let  sim- 
mer slowly  on  the  back  of  the  range, 
the  steaming  making  them  very  ten- 
der. Thicken  the  gravy  and  serve 
with  the  rabbit. 

MINT  SAUCE— One-fourth  pint  of 
vinegar,  four  tablespoonfuls  of 
chopped  mint  and  two  of  sugar.  Let 
stand  for  an  hour  or  more  before 
using. 


OYSTER  DRESSING  FOR  TURKEY 
— One  pound  bread  crumbled  fine; 
add  two  stalks  of  celery  chopped 
fine,  one-half  pound  of  butter  melt- 
ed, salt  and  pepper  to  taste;  add  to 
this  two  quarts  of  the  best  oysters, 
strained  from  their  liquor,  and  cai-e- 
fully  picked  over  for  bits  of  shell, 
etc.  When  oysters  are  mixed  witli 
bread,  add  enough  of  their  liquor  to 
moisten  stuffing  well.  Fill  the  tur- 
key and  baste  Avith  equal  parts  of 
liquor  of  oysters  and  water. 


TOMATO  SAUCE— One  quart  can  of 
tomatoes,  two  tablespoonfuls  lof  but- 
ter, two  of  flour,  two  of  cloA-es,  and  a 
small  slice  of  onion.  Coolv  tomatoes, 
onion  and  cloves  ten  minutes;  heat 
the  butter  in  a  small  frying  pan,  and 
add  the  flour;  when  smooth  and 
brown,  stir  in  the  tomato  and  cook 
ten  minutes;  season  to  taste  Avith 
salt  and  pepper  and  rub  through  a 
strainer.  Nice  for  fish,  meat  or 
macaroni. 


CRANBERRY  JELLY— Two  quarts 
cranberries;  pour  OA'er  them  one  good 
pint  of  boiling  Avater  and  one  quart 
of  sugar;  boil  briskly,  stirring  often 
and  mashing  berries  against  sides  of 
sauce  pan;  rub  through  a  sieve  into 
molds. 
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614  Sinclair  St., 


GAS  STOVESMDRANGES, 

rf^'ir^.  ■ IT 

And  everything-  in  the  Gas,  Steam  and  Pkimbing  Line. 


/lot  Water  &  Steam  heating  a  Specialty. 

SEWER  PIPE  and  SEWERING. 

Bell  Phone  324.    Federal  Phone  97. 


Meats. 


PILLET  OF  BEEF— After  it  is  trim- 
med and  larded,  put  it  into  a  small 
bakiug'-pan,  in  the  bottom  of  ^yllicll 
are  some  cliopped  pieces  of  porlv  and 
beef  suet;  sprinlvle  some  salt  and 
pepper  over  it  and  half  pint  of  hot 
stock.  Baste  often,  cook  a  full  half 
hoiu"  in  a  hot  oven. 


MUSHROOM  SAUCE— Take  a  ladle 
full  of  stock;  add  to  it  part  of  juice 
from  the  can  of  musiu-ooms;  thicken 
with  a  teaspoonful  of  flour  and  of 
butter  mixed;  add  pepper  and  salt 
to  taste  and  a  few  drops  of  lemon 
juice;  add  the  mushrooms,  simmer  a 
few  minutes  and  pour  over  the  beef. 


PKIZZLED  LEEF— Half  pound  dried 
beef  cut  in  small  pieces;  have  ready 
a  hot  skillet,  into  which  put  a  heajj- 
ing-  tablespoonful  of  butter  aud  then 
beef;  when  it  is  brown  and  crisp, 
push  to  one  side  and  add  a  level 
tablespoonful  of  flour,  previously 
browned;  then  add  a  pint  of  milk, 
stirring-  all  together  and  let  boil  a 
few  minutes;  turn  out  on  a  hot  plat- 
ter; iiarnish  ^^  itli  small  squares  of 
toast. 


FRIZZLED  BEEF— Shave  off  very 
tliin  slices  of  dried  beef;  put  into  a 
stewpan  a  teacupful  of  cold  water, 
then  the  slices  of  beef;  after  it  sim- 
mers a  few  minutes,  add  a  small 
spoonful  of  butter;  when  this  is  melt- 
ed, take  out  the  meat,  putting  it 
where  keep  hot.  Beat  well  the  yolk 
of  one  egg.  add  slowly  two  table- 
spoonfuls  of  cream  or  milk  in  which 
a  teaspoonful  of  flour  has  been  stir- 
red, and  pour  it  into  the  boiling 
liquor,  stirring  to  prevent  curdling; 
salt  and  pepper  to  taste;  when  it  has 
simmered  a  few  minutes,  pour  in 
half  a.  teacupful  of  cream  or  milk, 
and  pour  it  over  the  meat. 


through  it;  roll  strips  of  raw  salt 
pork  in  a  seasoning  made  of  one- 
half  teaspoonful  each  thyme,  salt, 
pepper  and  cloves;  then  draw  these 
strips  throug'h  the  holes  in  the  beef. 
Six  onions  (tender) ;  put  beef,  on- 
ions and  all  into  a  pot  with  water, 
just  enough  to  cover  them;  let  all 
cook  five  hours;  then  serve. 


A  LA  MODE  BEEF— Take  a  round  of 
beef,     make     a    gi-eat     many     holes 


MACARONI  WITH  MINCED  MEAT 
— This  is  an  Italian  dish  and  one 
muched  esteemed.  Boil  in  salted 
water  half  a  pound  of  macaroni 
broken  into  two-inch  bits;  when  it  is 
tender,  put  it  in  a  colander  and  drain 
it;  add  to  this  about  two  cupfuls  of 
minced  meat— chicken  is  best;  cover 
aud  put  it  away  in  the  ice  chest. 
Theia  make  the  following  sauce; 
Brown  together  two  tablespoonfuls 
of  butter,  a  small  onion  chopped  fine 
and  a  bit  of  g^arlic  if  liked;  add  two 
tablespoonfuls  of  boiling  water,  a 
teaspoonful  of  beef  extract  and  four 
chopped  mushrooms,  aud  let  simmer 
for  five  minutes.  Put  this  away  al- 
so, covered,  and  when  you  wish  to 
use  the  macaroni  and  meat,  pour  this 
sauce  over  it  and  heat  thoroughly. 
This  dish  is  also  excellent  for  lunch- 
eon. 


BEEF  LOAF— Two  pounds  of  beef, 
chopped  veiy  fine,  one  cupful  bread 
crumbs,  one  tablespoonful  butter, 
two  teaspoonfuls  salt,  half  a  tea- 
spoonful pepper,  two  eggs  and  a  little 
onion  juice;  mix  thoroughly,  form  in- 
to a  loaf  about  eight  inches  long  and 
roll  in  flour.  Add  a  tablespoonful  of 
butter  to  a  cupful  of  boiling  AA-ater, 
put  in  the  buttered  baking  pan,  add 
the  meat  and  bake  in  a  hot  oven 
about  forty-five  minutes,  basting  fre- 
(luently.  When  done,  remove  the 
loaf  to  a  heated  platter,  thicken  and 
season  the  drippings  in  the  pan,  add- 
ing more  water  or  stock,  if  neces- 
sary; pour  the  sauce  around  the  meat 
and  serve. 
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CORNBEEF  HASH— The  following  is 
a  new  treatment  of  this  disli,  the  re- 
sult being  very  tasty;  chop  the  meat 
and  potatoes  together;  season  and 
put  in  a  baking  dish;  cover  and  put 
away  in  tiie  'ice  chest.  Just  before 
putting  it  in  the  oven  the  next  day 
pour  over  it  a  cupful  of  cream,  strew 
thickly  with  cracker  crumbs,  and 
bake  for  twenty  minutes. 


ROLLED  BEEF— Trim  slices  of  round 
steak  in  thin  uniform  pieces  about 
the  size  of  a  hand;  force  the  trim- 
mings through  a  meat  chopper;  add 
to  them  a  slice  of  soaked  bread 
squeezed  dry  and  season  palatably 
with  salt,  pepper,  onion  juice  and  a 
little  butter.  Spread  this  mixture  on 
the  slices  of  meat,  roll  up  tightly  and 
tie  with  twine.  Fry  out  some  break- 
fast bacon  in  a  skillet,  add  the  meat 
rolls  and  brown  well  on  all  sides. 
Add  enough  hot  water  or  stock  to 
half  cover  them,  cover  closely,  sim- 
mer until  tender,  adding  water  if 
necessary  from  time  to  time,  letting 
it  cook  doAvn  towards  the  last  to 
about  a  cupful.  Thicken  the  gravy 
and  add  seasoning  if  necessary.  Re- 
move twine  from  the  meat,  arrange 
on  a  platter,  garnished  Avitli  parsley 
and  pour  around  tne  gravy. 


MEAT  CAKES— Chop  any  kind  of 
fresh  cold  meats  very  finely,  season 
with  salt  and  pepper;  make  a  nice 
batter,  lay  a  spoonful  of  batter  on  the 
griddle.  '\\'h'ich  must  be  greased;  then 
•  a  spoonful  of  the  chopped  meat,  and 
then  a  spoonful  of  the  batter,  when 
browned  on  one  side,  turn  carefully 
and  brown  the  other.  It  mfakes  a 
palatable  breakfast  dish.    Serve  hot. 

MEAT  CAKES— This  term  is  usually 
applied- to  cakes  made  from  meat  that 
has  been  otice  cooked.  Hamburg 
steaks  are  made  from  the  uncooked 
meat  chopped  fine.  There  is  no  daii- 
ger  of  their  falling  to  pieces;  there 
is  sufficient  albumin  in  themeat,  if  the 
cakes  are  well  packed  together,  to 
prevent    their   falling      apart.    Chop 


fine  the  lean  meat  from  the  round;, 
season  it  with  onion  juice  and  pep- 
per; form  into  cakes  about  an  inch 
thick;  broil  carefully  for  eight  min- 
utes, turning  once.  Dust  with  salt 
and  serve  immediately.  Or  you  may 
make  a  brown  sauce  or  tomato  sauce.. 
Tough  meat  is  most  acceptable- 
served  in  this  way. 


MEAT  BALLS— One  bowl  full  of  fine 
cliopped  cold  meat;  add  one  cup  of 
bread  or  cracker  crumbs,  a  little 
cliopped  onion,  a  little  gravy  mixed 
witli  the  crumbs  to  moisten  them. 
Season  with  pepper,  salt,  thyme  or 
savory,  and  fiy  in  balls. 


HASH  ROLLS— Take  cold  roast  beef 
and  chop  fine,  about  a  third  as  many 
mashed  potatoes  as  beef,  and  a  few 
bread  or  cracker  crumbs;  season  with 
salt  and  pepper,  moisten  with  a  little 
milk,  mix  all  Avell  together,  and  form 
into  small  rolls  and  bake  in  an  oven. 


POT  ROAST  BEEF— Take  a  lean  piece 
of  beef;  cut  a  little  fat  from  it  and 
fry  it  in  an  iron  pot  a  few  minutes. 
Season  the  beef,  and  sprinkle  over  a 
little  flour;  put  in  the  pot  and  fry 
brown  on  all  sides.  Pour  in  hot 
water  to  half  cover  the  beef,  cover 
ti,ghtly  and  cook  imtil  tender.  Add  a 
little  boiling  water  at  intervals  to  pre- 
vent burning.  Tliicken  the  gravy, 
and  pour  round  the  meat  on  the  plat- 
ter. 

STUFFED  BEEFSTEAK— Get  flank 
steak  and  have  butcher  make  a 
pocket  in  it.  Filling — Take  three  or 
four  slices  of  bread,  if  very  dry,  dip 
quickly  into  water  before  breaking, 
add  butter  the  size  of  an  egg,  half 
teaspoonful  of  salt,  pepper  to  taste, 
one  small  onion;  chop  all  together 
until  smooth,  then  add  sweet  marjo- 
ram and  summer  savory  to  taste;  fill 
pocket  of  steak,  sew  up  one  end, 
place  in  a  pan  with  a  pint  of  water, 
and  bake  about  an  hour  and  a  half, 
basting  frequently.  This  is  equally- 
nice  sliced  cold. 


THE  PRESBYTERIAN  COOK-BOOK. 


41 


WARMING  COLD  BEEFSTEAK— Put 

a  fiue  minced  ouion  in  a  stew  pan, 
add  lialf  a  dozen  cloves,  and  as  many 
pepper  corns,  ponr  on  a  coffee  cup  of 
boiliuj?  water,  and  three  tablespoon- 
fuls  of  butter;  let  it  simmer  ten  min- 
utes, tlien  cut  up  tlie  meat  in  pieces 
an  incli  square,  and  let  it  simmer  in 
this  gravy  about  live  minutes.  Three 
large  tomatoes  stewed  with  the  onion 
improves  this. 


TO  FRY  SWEET-BREADS— Wash 
three  or  four  nice  sweet-breads,  boil 
them  in  salt  and  water  about  a  quar- 
ter of  an  hour;  then  take  them  out 
and  let  them  cool.  Skin  and  cut  them 
in  half;  season  with  pepper  and  salt, 
and  dust  a  little  hour  over,  and  fry 
them  slowly  in  equal  portions  of  but- 
ter and  lard.  When  a  fine  brown, 
place  them  on  a  dish;  then  dust  a 
little  flour  into  the  pan  with  the  fat 
they  were  fried  in;  stir  it  well,  and 
pour  in  about  a  gill  of  hot  water,  sea- 
son the  gravy  to  your  taste  with  salt 
and  pepper,  and  as  soon  as  it  boils, 
pour  it  over  the  sweet-breads  and 
serve  them  hot. 


STEWED  KIDXEY-Put  on  a  kidney 
early  in  the  afternoon  and  let  simmer 
till  bed  time;  allow  it  to  remain  all 
night  in  the  same  water.  Next  morn- 
ing cut  into  small  pieces  and  stew 
for  an  hour  or  more;  make  a  brown 
gravy  and  just  before  serving  add 
two   hard  boiled  eggs,  sliced. 

MOCK  DUCK— Prepare  a  good  stuff- 
ing such  as  you  like  for  turkey  or 
duck;  take  a  round  steak,  pound  it, 
but  not  very  hard,  spread  the  dress- 
ing over  it,  sprinkle  in  a  little  salt, 
pepper,  and  a  few  bits  of  butter;  lap 
over  the  ends,  roll  the  steak  up  tight- 
ly and  tie  closely;  spread  two  large 
spoonfuls  of  butter  over  the  steak  af- 
ter rolling  it  up,  then  wash  with  a 
well  beaten  egg;  put  water  in  a  bake- 
pan,  lay  in  the  steak  so  as  not  to 
touch  the  water,  and  bake  as  you 
would  a  duck,  basting  often.  Make  a 
brown  gravy  and  send  to  tne  table 
hot. 


HAM  BALLS— Take  what  is  usually 
left  and  otherwise  lost  in  boiled  ham'; 
chop  fine,  add  as  many  eggs  as  you 
have  persons  to  eat,  and  a  small 
amount  of  flour,  beat  together  and 
make  into  balls.  Fiy  in  a  littlc>  but- 
ter to  a  nice  brown. 


P.^RSNIP  BALLS— Boil  in  .malted 
water  till  very  tender;  mash  and  sea- 
son with  butter,  pepper  and  salt;  add 
a  little  flour  and  two  well  bearen 
eggs.  Form  into  small  balls  and  fry 
in  hot  lard. 


RICE  AND  MEAT  POTPOURRI- 
Take  any  kind  of  cold  meat  and  chop 
it  fine,  Avith  cold  ham  or  cold  salt 
pork;  season  it  with  salt,  popper 
and  herbs  to  taste,  a  little  butter  and 
two  eggs.  Make  alternate  layers  of 
cold  boiled  rice  and  this  mixture, 
and  bake  it  half  an  hour,  or  make  it 
into  cakes  with  the  rice  and  frv. 


RICE  CROQUETTES- Boil  one-half 
cup  of  rice  very  soft;  when  cold,  beat 
in  two  eggs,  two  spoonfuls  of  sugar, 
one  teaspoonful  of  salt;  form  into 
balls,  dust  a  little  flour  over,  roil  in 
egg  and  fry. 

POTATO  AND  HAM  CROQUETTES 
can  be  made  of  cold  mashed  potatoes 
and  any  remaining  ham.  Stir  an  egg 
into  a  cupful  and  a  half  of  well  sea- 
soned mashed  potatoes.  Mince  fine 
some  cold  ham.  Spread  out  smoothly 
about  atablespoonful  of  the  potatoes, 
cover  with  the  ham,  fold  over  and 
shape  into  an  oblong  roll.  Dip  in 
beaten  egg  and  bread  crumbs  and  fry 
in  deep  fat,  boiling  cottolene  or  lard 
until  a  delicate  brown. 


HAM  SANDWICHES  WITH  LET- 
TUCE—Take  cold  boiled  ham  chop- 
ped as  fine  as  deviled  ham,  add  an 
equal  amount  of  lettuce  cut  up  in 
small  pieces,  mix  with  mayonnaise 
dressing  and  put  between  slices  of 
brown  bread.  These  are  fine  for  pic- 
nic sandwiches,  and  after  they  are 
made  should  be  wrapped  in  a  damp 
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cloth  and  left  in  the  refrigerator  to 
get  cold. 


BAKED  HAM  WITH  OLIVES— Cover 
a  ham  Avith  flour  and  water  paste; 
bake  slowly  for  about  five  hours,  bast- 
ing often;  remove  tlie  pas'te  and  the 
skin  except  around  the  shinbone; 
brush  the  ham  with  beaten  egg. 
sprinkle  with  bread  crumbs  and  set 
in  the  oven  until  brown.  Arrange  a 
row  of  olives,  cut  in  halves,  along  the 
edge  of  the  skin.  CTarnish  with  let- 
tuce leaves  cut  in  ribbons,  and  a 
paper  frill. 


TO  WARM  COLD  BEEF— One  table- 
spoonful  drippings,  one  scant  table- 
spoonful  flour,  a  medium  sized  on- 
ion, cut  fine;  put  all  in  frying  pan  and 
stir  until  flour  is  smooth  and  a  light 
brown;  add  a  pint  of  water,  one-half 
teacup  of  vinegar,  one-half  teaspoon- 
ful  salt,  pinch  of  sugar,  a  few  drops 
leimon  juice  and  a  tablespoonful 
catsup.  Have  meat  nicely  sliced, 
put  into  the  dressing,  boil  a  few  min- 
utes and  serve.— Mrs.  August  Miller, 
H'omelstead. 


VEAL  LOAF— Tliree  pounds  of  veal 
chopped  fine,  six  soda  crackers  rolled 
fine,  three  eggs,  one  cup  sweet  milk, 
three  teaspooufuls  of  salt,  butter  and 
pepper  to  taste;  stir  all  together; 
bake  two  hours. 


VEAL  LOAF— Three  pounds  raw  veal 
chopped  fine,  three  well  beaten  eggs 
one  and  one-half  cups  crackers  rolled 
fine,  piece  of  butter  size  of  an  egg, 
one  teaspoonful  salt,  one  half  tea- 
spoonful  of  pepper,  a  little  sage  and 
parsley;  mix  well  together,  make  in 
loaf  and  bake  in  sheet  iron  pan  tvom 
two  to  three  hours  with  sufficient 
water  to  baste  often.— Mrs.  W.  C. 
W^ells. 


FRICASSEED  BEEF— Put  one-half 
pound  of  nicely  trimmed  dried  beef  in 
skillet  with  enough  water  to  cover; 
AVheu  it  boils  thicken  with  a  little 
flour  as  for  gravy;  then  add  one-half 
pint  milk  and  a  lump  of  butter  size 


of  walniit.    Serve  hot  on  steak  plate. 
— M.  M.  E. 


VEAL  CROQUETTES— Two  pounds 
cold  veal  chopped  fine,  one  scant  tea- 
spoonful  pepper,  one  teaspoonful  salt, 
and  one  large  tablespoonful  butter; 
mix  this  with  two  well  beaten  eggs; 
mix  the  whole  with  milk  enough  to 
roll.  Use  croquette  mould;  roll  in  egg 
and  cracker  crumbs  and  fry  in  boil- 
ing  hot   fat.— ]Mrs.   A.    M.    Saunders. 


VEAL  LOAF— For  veal  loaf  it  requires 
three  and  a  half  pounds  of  veal, 
chopped,  and  about  one-half  povuid 
of  bacon,  adding  one  cup  of  stale 
bread  (or  cracker  crumbs).  Next  add 
one  teaspoonful  of  salt,  one  teaspoon- 
ful of  onion  grease,  or  grated  on- 
ion; one-half  teaspoonful  each  of 
cloves,  sage,  and  pepper,  together 
with  two  Avell  beaten  eggs;  form  this 
into  the  shape  of  a  loaf,  put  in  a  pan 
and  brush  over  Mith  egg.  Bal^e  in  a 
slow  oven  for  two  hours,  basting 
two  or  three  times  with  melted  but- 
ter, or  put  several  little  pieces  of 
butter  on  loaf  when  put  in  the  oven, 
—Nettie  Bell. 


VEAL  LOAF— Three  and  one-half 
pounds  of  minced  veal  ((the  leg  is 
best  for  this  puiiDose),  three  eggs 
well  beaten,  one  tablespoonful  of  pep- 
per and  one  of  salt,,  one  grated  nut- 
meg, four  rolled  crackers,  one  table- 
spoonful of  cream,  butter  the  size  of 
an  egg;  mix  these  together  and  make 
into  a  loaf,  roast;  baste  like  other 
meats.  Beef  may  be  used  in  place  of 
veal  by  adding  one-fourth  pound  of 
salt  pork,  minced  fine. 


VEAL  LOAF— Two  and  one-half 
pounds  veal,  one-fourth  pound  ham, 
two  eggs,  one  tablespoonful  salt, 
one  small  teaspoonful  red  pepper, 
one  tablespoonful  sage  (ground),  one 
fourth  cup  cracker  dust.  Put  veal 
and  ham  through  meat  gilnder  twice; 
mix  -s^ith  the  other  Ingredients. 
Shape  into  loaf,  roll  in  crackers,  bake 
one  hour  in  moderate  oven,  basting 
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often  with  butter  and  water  mixed. 
— Mrs.  W.  T.    Forrester. 


BEWITCHED  VEAL— Three  pounds 
of  lean  veal.  one-Tialf  pound  salt  pork, 
(fat),  one  nutmeg:  (grated),  one  small 
onion,  butter  size  of  an  egg,  salt  to 
taste,  one-half  tea  spoonful  red  pep- 
per; chop  all  very  fine  and  mix  alto- 
gether with  three  well  beaten  eggs 
and  one  teaoupful  of  the  water  the 
veal  has  been  boiled  in.  Make  into  a 
loaf  and  cover  with  bread  crumbs. 
If  made  with  cold  veal,  use  cup  of 
milk  instead  of  the  water. — Mrs.  A. 
M.  launders. 


VEAL  CHEESE— Take  equal  quanti- 
ties of  sliced  boiled  veal  and  sliced 
boiled  tongue;  pound  each  separately 
In  a  mortar,  adding  butter  as  you  do 
so.  Take  a  stone  jar,  mix  them  in  it. 
Keep  covered  in  a  dry  place.  To  be 
eaten  at  tea.  in  slices. 


^'EAL  STEW— Cut  four  pounds  veal 
into  strips  three  inches  long  and  one 
inch  thick,  peel  twelve  large  pota- 
toes, and  cut  tbem  into  slices  one  inch 
thick,  spread  a  layer  of  veal  on  the 
bottom  of  the  kettle,  sprinkle  in  a 
little  salt  and  pepper,  then  a  layer  of 

'  potatoes,  then  a  layer  of  veal  sea- 
soned as  before;  use  up  the  veal  thus. 
Over  the  last  layer  of  veal  put  a  layer 
of  slices  salt  pork,  and  over  the  Avhole 
a  layer  of  potatoes;  pour  on  water 
until  it  rises  an  inch  over  the  Avhole, 
cover  it  close,  heat  it  fifteen  minutes 
and  simmer  it  an  hour. 


TO  SKIM  HOT  GRAVIES— Meat  drip- 
pings while  bot  may  have  the  fat 
removetl  by  adding  a  third  a  cup- 
ful of  cold  water.  Tliis  will  make  the 
fat  rise  and  stiffen  enough  to  be  re- 
moved by  dra^Aiug  the  edge  of  a 
brown  paper  across  it,  butcher's 
paper  being  best.  The  fat  may  also 
be  skimmed  off  with  a  spoon,  but  this 
lemoves  some  of  the  gravy  and,  be- 
sides, is  a  slower  process. 


JELLIED  VEAL— Four  or  five  pounds 
veal  of  hind  knuckle;  boil  (witli bones) 


until  (luite  tender;  shred  the  meat 
from  bones  with  a  fork,  taking  out 
all  ligaments,  etc.;  boil  the  broth 
down  until  but  an  even  pint  is  in  the 
kettle;  add  salt,  pepper,  a  little  spice, 
cayenne  and  mustai'd  to  the  broth, 
strain  and  mix  thoroughlj'  with  the 
feiiredded  meat  and  press  into  a 
square  mould.  Another  way  is  to 
add  a  box  of  gelatine  to  about  a 
(luart  or  three  pints  of  broth  and 
mix  thoroughly  with  the  meat. 

TO  FRY  PORK  CHOPS.— Mix  together 
sugar,  salt  and  pepper,  and  season 
chops.  Have  frying  pan  hot;  put  in 
butter  or  pork  drippings,  fry  chops 
until  brown  on  both  sides,  then  add 
a  little  water  and  let  them  simmer  on 
back  of  range  until  tender.  Fiy  veal 
and  lamb  chops  in  the  same  manner 
emitting  sugar,  if  not  desired,  but 
add  milk  instead  of  water  after 
cooking. 


VEAL  CUTLETS  WITH  TOMATOES 
—Wash  two  cutlets,  season  them 
with  pepper  and  salt;  liave  ready 
.some  hot  lard  and  butter  in  a  pan; 
put  the  meat  into  it  and  fry  it  on 
both  sides  to  a  nice  l^rown;  when 
done,  take  it  up  on  a  dish.  Stew 
al)0Ut  a  quarter  of  a  peck  of  toma- 
toes, drain,  mash  and  season  with 
red  pepper  and  salt;  pour  the  toma- 
toes into  the  pan  with  the  gravy,  af- 
ter the  cutlets  have  been  dished, 
and  stir  them  well  together.  Pour 
them  over  the  cutlets  and  send  to 
the  table.  This  dish  is  very  much 
admired  l)v  manv. 


VEAL  LOAF— Two  pounds  veal,  one- 
fourth  poimd  bacon,  chopped  fine; 
add  two  eggs,  fom-  tablespoonfuls 
cream,  one  teaspoonful  sage,  salt 
and  pepper  to  taste.  Bake  in  slow 
oven  for  two  hours. 


VP]AL  LOAF— Three  pounds  veal 
(ground),  one  and  one-half  cups 
bread  crumbs,  one-half  small  onion, 
cut  line;  season  with  celery  or  celery 
salt,  pepper  to  taste;  two  eggs,  mix 
well,    form    in    oblong   loaf,    garnish 
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"With    Ijread    cruinljs    and    bake    two 
hours.— Mi-.s.  Theo.  Demmler. 


BREAKFAST  DISH— C'ho])  very  line 
either  cold  beef,  mutton  or  veal.  To 
one  teacni)ful  allow  the  same  quan- 
tity of  grated  liread,  and  if  the  latter 
is  stale,  soak  it  a  few  hours  in  warm 
milk  and  eliop  with  the  meat;  to  this 
quantity  add  one  egg,  yolk  and 
white,  well  beaten  together,  salt, 
pepper  and,  if  liked,  a  very  small 
onion  chopped  tine:  mix  well  to- 
gether, flouring  the  hands,  make  into 
balls  and  fry  in  hot  lard. 


TO  KEEP  :\IEATS-Wet  a  cloth  with 
vinegar  and  wrap  it  around  fresh 
meat  and  it  will  keep  sweet  several 
days.  A  very  little  salt  may  be 
sprinkled  on  the  meat.— Mrs.  j.  C. 
Chalfant. 


CKOQUETTES-These  are  a  sort  of 
mincemeat  dumpling.  Take  some 
cold  veal,  chicken,  lobster  or  tender 
cold  beef  chopped  tine;  ])ut  half  a 
tablespoonful  of  butter  in  a  sauce- 
pan on  the  tire;  when  melted,  put  in 
a  piece  of  onion  chopi)ed  line,  fry  a 
little;  add  half  a  tablespoonful"  of 
flour;  when  it  browns,  put  in  the 
mincemeat,  stir  it  steadily  and  add 
salt  and  pepper;  then  add  a  gill  and 
a  half  of  broth,  and  set  the  pan  a 
little  off  the  lire  to  simmer;  chop 
three  stalks  of  parsley  line,  and  mix- 
it  in  on  the  lire,  stirring  all  the  time; 
then  break  in  two  eggs,  stirring- 
faster;  in  two  or  three  minutes  take 
it  from  the  fire  and  set  it  to  cool; 
thus  far  it  has  occupied  about  ten 
minutes;  when  the  meat  is  cold  sift 
some  flour  on  the  Ijoard,  take  a  lump 
of  mince  the  size  of  an  egg.  or  larg- 
er, roll  it  in  the  fine  flour,  dip  it  in 
a  cup  of  beaten  egg.  drain  and  roll  it 
in  the  bread  crumbs;  have  a  quan- 
tity of  boiling  suet  or  dri])pings  in 
a  frying  pan,  and  fry  the  croquettes 
in  it  for  a  couple  of  minutes  till 
brown;  put  in  a  colander  and  let  the 
fat  drain  off. 


of  meat  add  three  raw  eggs,  butter, 
salt,  nutmeg  and  onions  (a  little  salt 
is  good);  add  the  juice  boiled  down 
to  aliout  one-half  cup,  thickened  a 
very  little;  make  into  small  pyra- 
midal forms,  roll  in  egg  and  cracker 
and  fry  in  hot  lard.    Serve  hot. 


BEEF  CROQUETTES— Prepare  two 
cupfuls  of  finely  chopped  cold  beef, 
removing  all  gristle  and  fat.  (Left- 
over steak,  roast,  stewed  or  boiled 
meat  may  be  used  in  making  cro- 
quettes); add  two  teacupfuls  of 
mashed  potatoes,  one  small  onion 
chopped  fine,  two  tablespoonfuls  of 
butter,  salt  and  peppei-,  and  one  well- 
beaten  egg;  form  into  balls  or  cakes, 
dip  into  beaten  egg,  then  roll  in  fine 
bread  crumbs  and  fry  in  very  hot 
fat.    Fry  to  a  rich  brown. 

MEAT  BALLS— One  pound  of  beef 
and  one-half  pound  of  veal,  ground 
very  fine  together  with  one  onion;  a 
small  cup  and  a  half  of  milk  and 
two  slices  of  l)read,  soaked  together 
one  and  one-half  hours;  then  add 
two  eggs,  pe])per  and  salt  to  taste; 
add  the  meat  and  Avork  well  until  it 
liecomes  real  smooth,  then  roll  in 
small  balls  and  fry  in  butter.  Gravy 
can  be  made,  if  desired,  by  adding  a 
little  butter  and  flour  and  let  brown, 
then  add  weak  liouillon  and  stir  well 
until  smooth.— Mrs.  AVilliam  Ahlen. 

MUSHROOM  PATTIES— Patties  of 
mushrooms  and  sweetbreads.  Take 
one  pair  of  sweetbreads,  one  can,  or 
one  pint  of  mushrooms;  prepare  the 
sweetbreads  in  the  usual  way;  after 
cooking,  chop  moderately  fine,  then 
add  mushrooms.  Take  one  pint  of 
milk,  bring  it  to  boil,  blend  one 
tablespoonful  of  flour  with  two  of 
butter,  add  salt,  a  uash  of  cayenne 
pepper,  pour  o-\er  the  sweetlireads 
and  mushrooms,  let  heat  slowly;  fill 
pattie  shell  with  the  mixture.— Mrs. 
N.  B.  Sproat. 


CROQUETTES— Boil    until    very    ten- 
der chicken  or  veal.    To  two  pounds 


TOMATOES  AND  BEEF  STEAK— 
One  flank  steak:  salt  and  pepper; 
break  bread  crumbs  over  steak,  then 
pour   a   can   of   tomatoes   over   this; 
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season  Avitli  salt,  pepper  and  one- 
fourth  teaspoonful  of  allspice.  Dot 
with  small  lumps  of  luitter,  cover 
and  bake  one  and  one-half  hoiu's,  re- 
move cover  and  brown.— Mrs.  R.  B. 
Vincent,  Dravosburg,  Pa. 


BAKED  MUTTOX  CHOPS— Beat  and 
trim  the  chops,  roll  each  one  in 
beaten  egg  and  then  in  dried  bread 
crumbs;  put  them  in  a  dripping  pan 
with  a  small  lump  of  butter  on  each 
one;  set  in  the  oven,  and,  as  they 
brown,  baste  every  few  minutes 
with  boiling  water  and  a  little  melt- 
ed butter.  When  nut  brown  (keep 
them  hot)  sprinkle  with  pepper  and 
salt;  thicken  the  gravy  left  in  pan  by 
adding  browned  tlour;  pour  over 
chops  and  serve.— Mrs.  J.  K.  Young. 


SWEETBREADS  spoil  veiy  quickly 
and  for  this  reason  should  be  at- 
tended to  as  soon  as  received  from 
market.  Throw  in  cold  water  for 
fifteen  or  twenty  minutes,  remove 
the  pipes  and  membranes,  cook  in 
boiling  salted  water  until  thoroughly 
done — from  twenty  to  thirty  min- 
utes—then plunge  into  cold  water  to 
harden.  They  are  now  ready  to  be 
prepared  as  a  tilling  for  jiatties.  No 
matter  what  the  subsequent  mode 
of  cooking  may  be,  sweetbreads 
should  always  be  par-boiled  before 
using  in  any  other  form.  Cut  the 
sweetbread  in  small  dice  and  pre- 
pare an  equal  or  less  amount  of 
mushrooms.  Cut  canned  mushrooms 
in  half  if  small,  quarter  them  if 
large.  Make  a  rich  cream  sauce  of 
an  ounce  of  butter,  a  rounding  table- 
spoonful  of  flour  and  half  a  pint  of 
milk  or  half  milk  and  half  strained 
broth  in  which  sweetlireads  were 
cooked;  season  to  taste  with  salt  and 
pepper;  heat  sweetl)reads  and  mush- 
rooms thoroughly  in  this  sauce;  heat 
the  shells  thoroughly  and  quickly  in 
a  hot  oven  just  at  the  moment  of 
serving  and  till  to  overflowing  with 
the  mixture. 


BEEF  ROLL— One  pound  chopped 
beef,  two  well-l)eaten  eggs,  three 
soda    crackers    rolled    fine,    three    or 


four  tablespoonfuls  of  milk  or 
cream;  season  to  your  taste  with 
pepper,  salt  and  sage.  Make  this 
into  a  roll,  cover  it  loosely  with  a 
well  buttered  cloth  and  bake  one- 
half  hour  in  a  basin  with  a  little 
water  in  it.  When  cold  cut  in  thin 
slices.  It  can  be  rolled  in  cracker 
crumbs  and  baked  without  a  cloth.— 
Mrs.  Theo.  S.  iSegley,  Kenneth,  Pa. 


ROUND  STEAK  is  very  nice  thus  pre- 
pared: Pound  it  well,  season  Avith 
salt  and  pepper,  cover  it  with  bread 
crumljs  palatably  Masoned,  roll  up 
and  tie  closely  with  J;wine,  put  in  a 
kettle  containing  a  quart  of  boiling 
water;  boil  slowly  an  hour,  then  put 
it  in  the  dripping  pan  with  the  li- 
quor in  which  it  was  l)oiled,  set  it  In 
the  oven  and  bake  until  it  is  a  nice 
brown,  basting  frequently.  Take 
from  the  pan,  thicken  the  liquor 
with  browned  flour,  pour  the  gravy 
over  the  meat  and  serve. 


TO  BROIL  MEAT— In  broiling  meat, 
do  not  use  fat  of  any  kind.  Simply 
place  the  steak  on  your  iron  broiler; 
have  a  good  clear  fire,  either  of  char- 
coal or  the  ordinary  coal  fire,  or  if 
you  use  gas,  have  yoiu"  gas  lighted 
and  the  broiler  heated;  put  on  the 
steak  and  as  soon  as  it  becomes 
l)rown  on  one  side  turn  quickly  and 
brown  on  the  other.  Over  a  coal  lire 
you  will  need  to  turn  it  every  twen- 
ty seconds,  cooking  it  from  five  to 
eight  minutes,  according  to  the  thick- 
ness of  the  steak.  Dish  it  at  once 
on  a  heated  dish;  put  over  it  a  little 
butter,  pepper  and  salt  and  serve. 
Chops  are  broiled  in  precisely  the 
same  manner. 


MUTTON  RECHAUFFE— There  are 
so  many  agreeable  ways  of  serving 
mutton  a  second  time  that  it  need  not 
l)e  eaten  cold  persistently  for  econ- 
omonv's  sake. 


MUTTON  SCALLOP— If  the  meat  is 
tender,  cut  in  thin  slices;  if  not,  it 
will  be  better  to  chop  fine.  Season 
palatably  with  salt  and  pepper. 
Put  a  layer  in  a  buttered  pan.  then 
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one  of  canned  tomatoes,  coutiuuing 
until  the  pan  'is  full,  tlie  top  layer  be- 
ing of  tomatoes.  Bake  in  the  oven 
for  half  an  lionr.  Serve  very  hot 
Avith  baked  potatoes. 


MUTTON  PATTIES— Have  ready  a 
pint  of  mashed  potatoes,  add  to 
them  a  cupful  of  milk  and  two  well 
beaten  eg-gs.  Butter  some  small  pat- 
ty pans,  line  them  with  the  potato, 
fil  the  centers  with  minced  mutton, 
cover  with  mashed  potato  and  bake 
in  the  oven  for  twenty-five  minutes. 
Turn  out  of  the  pans  and  serve  with 
an  onion  sauce. 

To  prepare  the  mutton:  Remove 
all  bones,  gristle  and  fat;  reject  the 
fat  and  put  bones  and  gristle  in  a 
saucepan,  cover  with  water,  add  a 
spi-ig  of  parsley,  a  bay  leaf,  a  clove 
and  a  teaspoonful  of  salt  to  a  pint  of 
water.  Simmer  this  for  the  sauce. 
Mince  the  mutton  very  tine.  One 
cupful  will  be  sufficient  for  five  pat- 
ties, for  whicli  use  a  pint  of  potatoes. 
Add  to  the  mutton  a  tablespoonful  of 
grated  onion,  a  teaspnonful  of  par- 
sley and  a  leaf  of  mint  chopped  fine 
and  season  with  salt  and  pepper. 
Moisten  with  a  tablespoonful  of  hot 
water  in  wbich  a  tablespoonful  of 
butter  has  been  disolved  and  use  as 
directed. 

For  the  sauce,  strain  the  water 
from  the  bones;  if  any  gravy  is  left, 
add  that  to  the  water.  Fry  three 
tablespoonfuls  of  chopped  onion  in 
a  tablespoonful  of  butter,  then  add  a 
tablespoonful  of  fiour  and  the  water 
strained  from  the  bones.  Throw  in  a 
few  sprays  of  parsley,  add  half  a  tea- 
spoonful  of  grated  nutmeg,  a  tea- 
spoonful  of  .salt  and  a  small  piece  of 
a  pepper  pod  and  simmer  for  fifteen 
minutes;    strain  and   serve. 


MUTTON  SOUFFLE-:\Iix  a  cupful 
each  of  chopped  mutton  and  mnshed 
potatoes,  a  teaspoonful  of  salt,  half  a 
teaspoonful  of  pai)rika,  a  teaspoon- 
ful of  chopped  parsley,  a  tablespoon- 
ful of  grated  onion  and  well  beaten 
three  yolks  of  eggs.  Fold  in  the  well- 
whipped  whites  of  the  eggs  and  bake 


in  small  patty  pans  for  lialf  an  hour. 
They  will  pufC  up  and  become  veiy 
light  and  delicate.    Serve  veiy  hot. 


MUTTON  CECILS— Chop  the  mutton 
very  fine.  To  one  pint  add  a  beaten 
egg.  a  teaspoonful  of  salt,  a  table- 
spoonful of  melted  butter,  half  a 
teaspoonful  of  pepper,  a  tablespoon- 
ful of  onion  juice  and  two  tablespoon- 
fuls of  moist  bread  crumbs  with  a 
tablespoonful  of  hot  water  and  let 
them  stand  a  few  minutes.  Mix  the 
whole  well  together  then  form  into 
small  balls,  roll  in  bread  crumbs  and 
fry  to  a.  rich  brown.  Serve  with  to- 
mato or  caper  sauce.  If  this  dish 
shoiild  be  desired  for  breakfast,  the 
cecils  may  be  shaped  the  day  before 
and  kept  in  a  cool  place.  If  the  on- 
ion juice  be  not  liked,  it  may  be  omit- 
ted. 

CAPER  SAUCE— Mix  a  tablespoonful 
each  of  butter  and  flour  until  well 
blended.  Add  slowly  a  pint  of  boil- 
ing water  and  stir.  Cook  for  ten 
minutes.  Mix  in  three  tablespoon- 
fuls of  capers  that  have  been  cut  or 
chopped  coarsely.  Pickled  nastur- 
tium pods,  which  have  a  fine  flavor, 
are  prefeiTed  by  many  to  capers  and 
make  a  good  sauce.  The  sauce  may 
be  satisfactorily  varied  by  adding 
two  tablespoonfuls  of  chopped  par- 
sley leaves,  three  tablespoonfxils  of 
chopped  olives  or  a  rablespoonful  of 
chopped  fresh  mint  leaves. 


The  mixture  of  minced  mutton  in 
the  recipe  for  mutton  cecils  can  be 
used  to  stuff  green  peppers,  forming 
a  vei-y  tempting  disli.  Cut  a  piece 
from  the  stem  end  of  the  peppers 
and  remove  the  seeds;  cover  with 
boiling  water  and  let  stand  for  ten 
minutes;  drain  and  fill  with  the  chop- 
ped meat.  Place  in  a  baking  pan, 
add  a  cupful  of  hot  water  and  bake 
in  a  moderate  oven  for  three-quarters 
of  an  liour.  One  pint  of  chopped 
me'at  is  sufficient  for  ten  peppers. 
"When  the  peppers  are  cooked  remove 
them  to  a  dis'h,  thicken  the  water  in 
the  pan  with  a  tablespoonful  of  flour 
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and  pour  around  the  peppers.  If 
there  is  only  one  cupful  meat,  add 
a  cupful  of  stewed  tomatoes  and  a 
cupfiU  of  rolled  oats,  rice  or  hom- 
iny—all of  which  are,  perhaps,  "left 
overs" — or  a  cupful  of  bread  crumbs 
that  have  been  moistened  with  half 
a  cupful  of  hot  milk. 


MUTTON  TIMBATvES— Butter  a  quart- 
.size<l  bowl,  line  it  w'ith  rice  boiled  in 
salted  water,  cool^ed  hominy,  cooked 
macaroni  eliopped  small,  or  rolled 
oats  Fill  the  hollow  center  with  the 
minced  meat,  cover  with  a  little  of 
the  cereal  used  to  line  the  bowl,  and 
steam  over  hot  water  for  thirty  min- 
utes. Serve  with  a  cream  or  tomato 
sauce. 


CURRY  OF  MUTTON— Cut  the  mut- 
ton into  neat  cubes,  rejecting  all  fat. 
Slice  two  onions  in  tings  and  fiy  in  a 
tablespoonful  of  butter;  when  the  on- 
ions are  brown  add  pint  of  water,  a 
tablespoonful  of  curry  powder  and  a 
pint  of  the  cold  mutton.  Let  it  come 
to  a  boil,  simmer  for  ten  minutes  and 
serve  in  a  border  of  rice. 


DEVILED  MUTTON  is  a  favorite  with 
those  who  enjoy  a  piquant  flavor. 
Cut  the  mutton  into  thick  slices  and 
trim  off  the  fat.  If  the  mutton  is 
raw  it  will  be  much  better  than  if 
well  cooked.  Rub  a  little  black  pep- 
per into  each  slice,  dip  in  melted  but- 
ter and  boil  quickly  ovei*  hot  coals. 
Put  into  a  saucejian  a  cupfiU  of 
water,  add  a  tablespoonful  of  Wor- 
cestershire sauce,  a  tablespoonful  of 
lemon  juice  and  the  grated  rind  of  a 
lemon.  Fry  a  tablespoonful  of  onion 
in  butter  until  it  is  a  dark  brown; 
add  a  level  tablespoonful  of  flour 
and  the  spiced  water.  Cook  for  five 
minutes,  strain  over  the  boiled  mut- 
ton and  serve. 

Another  metliod  is  to  slice  the  meat, 
dip  it  in  melted  butter,  sprinkle 
with  salt,  pepper  and  dry  mustard, 
roll  it  in  bread  crumbs,  place  on  a 
buttered  baking  pan  and  brown  it 
in  a  hot  oven.    Dish  on  a  platter  in  a 


c'ircle  and  heap  the  center  with  fresh^ 
crisp  watei'cresses. 


HOTCH  POTCH— Place  four  pounds 
of  the  back  ribs  of  mutton  in  two 
quarts  of  boiling  water.  Add  two 
turniips  cut  in  squares,  a  lettuce  or 
cabbage  and  half  a  cauliflower  sbred- 
ded,  two  carrots  cut  in  squares  and 
two  grated,  two  large  onions,  a 
bunch  of  parsley  and  a  pint  of  gi-eeu 
peas.  Cook  slowly  for  an  hour;  thea 
take  out  the  meat,  cut  it  in  pieces 
suitable  for  sening  and  lay  it  aside. 
Add  another  pint  of  green  peas  to 
the  stew,  season  with  pepper  and 
salt  and  cook  for  half  an  hour  long- 
er. Then  put  the  meat  in  the  stew 
again,  cook  for  a  few  minutes  and 
turn  the  wliole  into  a  tureen.  Serve 
immediately.  Should  green  peas 
not  be  in  season,  dried  peas  may  be 
substituted,  but  to  be  tender  these 
must  be  soaked  over  nigiit  and  all 
put  in  the  stew  at  once. 


MUTTON  HAGGIS— Boil  a  sheep's 
liver  until  tender.  When  cool,  chop 
it  fine  and  mix  with  it  its  own  weight 
of  oatmeal  and  half  its  own  weight 
finely  chopped  suet,  one  tablespoon- 
ful of  salt  and  half  a  teaspoonful  of 
pepper.  Mix  all  together  thorough- 
ly, turn  into  a  pudding  bag  and  boil 
for  four  hours.  Allow  plenty  of 
room  for  the  haggis  to  swell.  Serve 
hot. 


LAMB  AND  RICE— Half  roast  a  neck 
of  lamb;  then  cut  it  in  steaks.  Put 
half  a  pound  of  rice  in  a  quart  of 
boiling  water  and  cook  for  ten  min- 
utes. Drain  and  put  in  a  quart  of 
gravy  from  the  roast  lamb,  adding, 
if  necessary,  liot  water  to  bring  the- 
gravy  up  to  tlie  required  quantity. 
Add  half  a  teaspoonful  of  mace,  cook 
until  the  rice  is  well  done,  stirring 
constantly,  add  a  quarter  of  a  pound 
of  butter  and  the  well-beaten  yolkis 
of  tlu'ee  eggs.  Lay  the  slices  of  lamb 
on  a  platter,  sprinkle  witli  pepper 
and  salt  and  turn  the  rice  over  them. 
Place  in  the  oven  for  half  an  lio>u'. 
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Carothers'  Medicine  Depot. 

J.  C.  BLOSE,  Proprietor. 

Cor.  Shaw  Ave.  and  Walnut  St. 

For  first  class  goods  and  reliabilitij  we  stand  at  the 
head  of  the  list  in  the  drug  line. 
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The  Largest  Insurance  and  Renting  Agency 
in  tlie  City. 


T.  D.  GARDNER, 


519  WALNUT  STREET, 
MCKEESPORT,  PA. 


REAL  ESTATE, 
INSURANCE, 


RENTS, 
NOTARY  PUBLIC, 


Salads  and  Salad  Dressings,  Mayon- 
naise, Etc. 


IF  PROrERLY  MADE,  there  is  no 
dish  tliat  is  more  wholesome  or  more 
appetizing-  than  a  sahid.  Any  man 
who  has  been  properly  brought  up 
can  make  a  good  luncheon  off  of  a 
salad,  bread  and  ))utter.  tea  or  choco- 
late. A  salad  is  but  little  trouble  to 
make,  if  the  housewife  keeps  on 
hand,  as  she  should,  a  supply  of 
salad  dressing,  and  is  a  good  way  of 
using  up  the  odds  and  ends,  which 
collect  in  the  best  regulated  refriger- 
ator. 


SALAD  DRESSING-One  teaspoonful 
salt,  one  teaspoonful  mustard,  one 
tablespoonful  butter,  tn-o  teaspoon- 
fuls  sugar,  three  tables])oonfuls 
cream,  yolks  of  four  eggs,  one  scant 
teacup  vinegar:  mix  and  stir  over 
tire  until  it  begins  to  thicken;  strain. 
AVhen  used,  thin  with  half  cup 
cream,  whipped. 

When  I  make  this  salad  dressing 
with  the  intention  of  keeping  it  any 
length  of  time,  I  omit  the  three  table- 
spoonfuls  of  cream  in  the  receipt, 
and  add  the  cream  only  when  I  use 
it,  usually  taking  half  cup  of  cream 
to  half  cup  of  the  dressing.  With  a 
bottle  of  this  mixture  in  her  refrig- 
erator, the  housewife  can  rest  with 
the  serene  consciousness  of  being 
alile  to  prepare  a  salad  in  a  few  mo- 
ments, if  desired.  I  also  keep  on 
hand  a  supply  of  nuts,  peanuts  or 
English  walnuts.  Either  of  these 
are  a  great  addition  to  a  number  of 
salads.  I  prepare  these  nuts  at  odd 
times,  so  as  to  have  them  ready 
when  the  occasion  demands. 


BANANA  SALAD— Slice  bananas,  ar- 
range on  lettuce  leaves,  add  a  few 
nuts  and  the  dressing. 

BANANA  AND  ORANGE  SALAD— 

Slice     bananas     and     oranges,     the 
orange  very  thin,  in  the  proportion  of 


one  orange  to  three  or  four  l)ananas; 
arrange  on  lettuce  leaves;  add  dress- 
ing. 

I'OTATO  SALAD-Cut  cold  boiled  po- 
tatoes into  small  cubes,  add  peas  in 
the  proportion  of  one  cupful  of  peas 
to  three  of  potatoes;  add  salad  dress- 
ing and  let  stand  about  two  hours  be- 
fore serving. 

Cold  l)eans  or  l)eets  can  be  used  to 
combine  with  the  potato  instead  of 
peas  or  sliced  cucumber.  Some  add 
merely  a  minced  onion  to  the  potato. 
In  this  last  case  I  would  mix  in 
either  chopped  parsley  or  chopped 
lettuce  (not  very  tine),  to  give  a  little 
more  color  as  well  as  flavor  to  the 
salad.  The  addition  of  beets  to  the 
potato  makes  very  pretty  salad,  es- 
pecially if  arranged  in  stripes,  the 
pink  and  the  white. 


WALDORF  SALAD— One  cup  apples, 
cut  in  cubes,  one  cup  celery,  half  cup 
English  walnuts;  serve  on  lettuce 
with  salad  dressing;  garnish  witu 
half  walnuts. 


FISH  SALAD— Mix  with  minced  fish 
an  equal  quantity  of  cut  celery, 
chopped  cab))age  or  shred  lettuce; 
three  salt  anchovies  chopped  with  a 
dozen  capers  may  be  added  before 
mixing  in  thi>  divssing. 

All  salad  looks  and  tastes  better,  it 
seems  to  me,  if  served  on  lettuce 
leaves.  But  if  a  supply  of  lettuce  is 
not  on  hand,  trim  your  salad  with 
parsley,  and  the  effect  will  be  very 
pretty. 

A  little  experience  will  enable  the 
housewife  to  make  many  new  com- 
binations; and  she  will  find  this 
branch  of  her  housekeeping  not  a 
drudgery,  but  a  fascinating  pursuit. 

A  salad  is  not  a  success  unless  it 
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is  as  attractive  to  tlie  eye  as  to  tlie 
palate. 


HA:M  salad — ;Mince  liam,  not  very 
fine,  add  cliopped  egg  and  cliopped 
lettuce;  after  arranging  on  lettuce 
leaves,  place  slices  of  hard  boiled  egg 
on  the  top,  add  dressing. 

EGG  SALAD— Chop  two  large  heads 
of  lettuce  coarsely  Avith  eight  hard 
boiled  eggs,  and  mix  with  a  small 
cup  rich  sweet  cream,  with  vinegar, 
mustard,  pepper  and  salt  to  taste. 

Cheese  salad  is  made  in  the  same 
way,  only  using  cheese  instead  of 
eggs.    This  last  is  a  very  rich  salad. 

TOMATO  SALAD— Choose  uniform 
sized  ripe  tomatoes,  poiu"  boiling- 
water  over,  drain  at  once,  cover  with 
cold  water,  remove  the  skins  and  set 
on  ice.  Make  a  filling  of  finely  chop- 
ped cucumbers  and  one-third  as 
much  chopped  green  peppers;  when 
it  is  nearly  time  to  serve,  cut  a  slice 
from  the  stem  end,  carefully  take  out 
the  seeds,  drain  out  the  juice,  fill 
half  full  of  the  prepared  cucumber, 
and  till  witU  whipped  cream  dress- 
ing- 

A  DELICIOUS  SALAD  is  made  of 
potatoes,  tomatoes  and  green  pep- 
pers; pare  and  slice  the  potatoes  and 
tomatoes:  wash  and  remove  the 
seeds  and  chop  tine  one  green  pep- 
per: put  them  together  into  a  bowl 
and  season  with  salt  and  pepper  and 
dress,  tossing  the  ingredients  lightly 
with  a  French  dressing  made  of 
three  parts  of  oil,  two  parts  of  vine- 
gar and  onion  juice;  salt  and  pepper 
to  taste.  Serve  on  a  bed  of  cress  or 
lettuce. 


FOR  PEACH  AND  PEAR  SALAD, 
fresh  ripe  fruit  sliould  be  used.  Peal 
the  pears  and  cut  them  into  slices; 
pare  and  quarter  the  peaches;  put 
them  in  layers  into  a  glass  dish,  with 
sweetened  Avhipped  cream  between 
each. 


NUT  SALAD  (Excellent)— Take  equal 
parts     of    apple,     celery     and     nuts 


(either  almonds,  peanuts,  pecans  or 
walnuts).  The  apples  are  cut  in  thin 
slices,  the  celery  stalks  are  cut  into 
thin  crescents,  while  the  nuts  are 
chopped,  the  whole  being  mixed  with 
salad  dressing  and  served  on  lettuce 
leaves.— Mrs.  L.  H.  Botkin,  Du- 
quesne.  Pa. 


CHICKEN  SALAD— Two  large  fowls, 
boiled,  two  large  heads  of  celery,  cut 
chicken  and  celery  fine;  mis;  and  put 
in  cool  place.  Dressing:  Yolks  of 
nine  eggs  boiled  and  cold,  one-half 
pint  sweet  oil  or  butter,  one-half  pint 
vinegar,  one  gill  mixed  mustard, 
small  teaspoonful  of  cayene  pep- 
per, one  teaspoonful  salt;  mash  eggs 
and  mix  with  melted  butter  or  oil; 
then  add  vinegar,  mustard,  pepper 
and  salt;  stir  till  they  are  well  mix- 
ed, then  set  away.  Just  before  using 
pour  over  the  chicken  and  celeiy  and 
mix  well  with  a  fork.  For  four 
chiclceus  use  nine  heads  of  celery, 
not  quite  one  pint  of  vinegar,  one 
teaspoonful  of  pepper  and  salt  to 
taste,  but  more  than  calls  for.  This 
makes  one  gallon  of  salad. — Mrs.  W. 
W.  Hunter. 


CHICKEN  SALAD— To  one  pair  of 
chiclcens  add  six  bunches  of  celery, 
chopped,  not  too  fine,  one  teaspoon- 
ful of  mustard  scalded  in  boiling 
water,  one  teaspoonful  of  sugar,  a 
little  red  pepper;  also  black  pepper 
and  salt  to  taste.  A  cup  of  wine 
vinegar,  boil  and  thiclven  with  a 
little  cornstarch  and  three  raw  eggs; 
add  olive  oil  or  melted  butter  to 
taste. 


CHICKEN  SALAD— The  best  meat 
of  tAvo  chickens,  minced  fine,  after 
being  cooked  through.  Twice  as 
mucla  minced  celery  or  cabbage, 
whichever  is  preferred;  five  hard 
boiled  eggs,  four  tablespoonfuls  melt- 
ed butter  rubbed  well  with  the  eggs, 
m'inced  fine.  3Iix  thoroughly  witli 
one  and  one-lialf  tablespoonfuls  of 
mustard;  salt  and  pepper  to  taste; 
moisten  the  whole  with  chicken 
broth  and  a.  little  vinegar. — Mrs. 
Osmond  Hutchison. 
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POTATO  SALAD— Cut  into  half-inch 
cubes  sufficient  cold  boiled  potatoes 
to  make  four  cups,  sprinkle  with  a 
level  teaspoonful  each  of  common 
and  celery  salt,  and,  if  liked,  a  tea- 
spoonful  of  finely  minced  onion. 
Mix  well  with  the  following  dress- 
Insr: 


CREAM  SALAD  DRESSIXG-Beat 
until  well  blended  the  yolk  of  an  egg, 
half  a  level  teaspoonful  each  of  salt 
and  sugar,  an  eightli  teaspoonful 
pepper,  a  level  tablespoonful  best 
prepared  mustard  and  two  table- 
spoonfuls  lemon  juice.  Scald  half  a 
cup  of  rich  cream  in  a  double  boil- 
er, add  a  level  teaspoonful  of  corn- 
starch, moistened  wirli  a  little  cold 
milk,  cook  five  minutes,  stirring  con- 
stantly. Add  piece  of  butter  the  size 
of  a  hickory  nut,  and  pour  gi-adually 
into  the  first  mixture.  Beat  the 
"White  of  egg  to  a  stiff  froth  and  fold 
into  the  hot  mixture. 


POTATO  salad-Two  quarts  cold 
boiled  potatoes,  one  onion,  two  heads 
celery,  four  hard  boiled  eggs,  a  lump 
of  butter  size  of  an  egg,  one  table- 
spoonful  of  flour,  on  cup  milk,  or 
water;  l>eat  the  yolks  of  two  eggs 
with  a  tablespoonful  of  sugar;  add 
two-thirds  of  a  cup  of  vineg'ar,  stir 
all  togettier,  season  with  salt,  pepper. 
Let  cold  boiled  potatoes  stand  in  cold 
water  four  hours  before  cutting.— 
Mrs.  Jennie  Vaughan. 

BEET  SALAD— Chop  fine  one  quart 
of  tenderly  cooked  beets,  add  one 
pint  of  chopi>ed  cabbage  and  enough 
grated  horseradish  to  taste;  mix  all 
together  and  cover  with  boiling  vine- 
gar; spice  and  sweeten  to  suit  the 
taste.— Maiy  P.  Dougherty. 

TURKEY  SALAD— Two  pounds  minc- 
ed turkey,  one  pint  celery  (chopped 
fine).  one-h;ilf  pint  cabbage  (choi)i)ed 
fine);  season  to  taste.  Dressing:  One 
teacup  vinegar,  three  tablcsixmnfuls 
sugar,  one-half  teaspoonful  salt,  one- 
quarter  teaspoonful  mustard,  butter 
(size  of  a  walnut),  scant  tablespoon- 


ful hour,  one  egg.  Boil  butter,  vine 
gar  and  sugar;  then  stir  in  the  other 
articles  for  dressing.  Now  stir  the 
dressing  with  the  turkey,  cabbage 
and  celery.  When  all  is  well  stirred, 
add  a  cup  of  sweet  cream.  This 
dressing  is  nice  for  any  kind  of 
salad.— Mrs.  George  Jacobs,  Home- 
stead. 


GREEN  BEAN  SALAD— First  part: 
One-quarter  peck  tender  green 
beans:  string  and  slice  them  very 
fine;  boil  in  water  about  20  minutes. 
Now  drain  off  water.  Slice  a  very 
small  onion  very  thin,  and  put  it  on 
the  beans;  salt  and  pej)per  to  taste. 
Second  part:  One-quarter  pound  lia- 
con  (cut  in  small  pieces),  fry  it  to  a 
nice  brown;  pour  three-(iuarter  cup 
vinegar  into  grease;  pour  all  over  the 
beans  through  a  strainer  while  hot; 
mix  up  lightly  with  a  fork.— Mrs. 
George  Jacobs,  Homestead,  Pa. 


CHICKEN  SALAD— Tavo  nice  two 
year  old  chickens,  two  pounds  veal, 
fleshy  part,  one  dozen  nice  fresh 
eggs,  two  heads  crisp  celery;  have 
your  iiot  on  with  about  three  pints 
of  water;  dress  your  chickens,  and 
cut  each  one  in  five  or  six  pieces  and 
drop  in  the  simmering  water  and  let 
simmer  until  you  can  pull  it  apart 
with  a  fork.  Have  a  separate  pot 
with  one  pint  of  water  and  cook 
your  veal  in  the  same;  salt  to  taste 
while  cooking.  Simmer  eggs  forty- 
five  minutes.  Have  celei-y  minced 
fine,  and  separate  all  the  nice  meat, 
and  mix  together  witli  a  fork,  slicing 
the  eggs.  Cover  up  and  put  in  a  cool 
place  till  needed. 


DRESSING— Make  a  dressing  witli  one 
level  ta1)lespoonful  of  mustard  dis- 
solved in  Ivalf  a  cupful  of  water,  one 
small  cupful  of  white  vinegar,  one 
heaping  tablespoonful  of  butter,  the 
whites  of  six  eggs,  a  pinch  of  salt 
and  pepper;  stir  altogether  slowly 
till  it  thickens;  do  not  let  it  boil. 
Set  dressing  in  a  cool  place  and  add 
to  salad  when  ready  to  use.  This 
quantity  ouglit  to  serve  one  dozen 
people.— Mrs.  Alex  Rae. 
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TEAL  SALAD— Four  pounds  of  veal, 
cook  in  three  pints  of  water  (hot); 
let  simmer,  not  boil,  until  well  done; 
have  two  bunches  of  crisp  celeiy 
and  two  hard  boiled  eggs,  mince  all 
up  fine  together.  For  dressing  use 
the  yolks  of  four  eggs,  one  heaping 
teaspoonful  of  ground  mustard,  one 
cupful  of  white  wine  Vinegar,  half 
cupful  of  water;  salt  to  taste.— Mrs. 
W.  D.  Edmundson. 


POTATO  iSALAD— <One-half  dozen 
cold  boiled  potatoes  cut  into  discs. 
two  bunrfies  of  celery,  well  blanched, 
three  hard  boiled  eggs,  one  small 
onion,  minced  fine.  Dressing:  One 
egg  well  beaten,  one  saltspoonful 
celery  seed,  one  teaspoonful  of  white 
sugar,  one  tablespoonful  of  butter, 
one  teaspoonful  of  flour,  one-half 
cup  good  vinegar;  salt,  pepper  and 
mustard  to  taste;  boil  the  vinegar 
and  flour  into  the  beaten  eggs  and 
sugar,  butter  and  seasoning,  wet  the 
flo'ur  with  cold  vinegar  and  beat  in- 
to this;  cook  the  mixture,  stirring  un- 
til it  thickens,  pour  on  the  salad  and 
toss  with  silver  fork  and  let  get  very 
cold  before  eating.  "Whipped  ci'eam 
added  to  dressing  just  before  using 
is  very  nice. — Mrs.  Anna  S.  AViggins, 
^IcKeesport,    Pa. 


TOMATO  SALAD— Tomatoes  cut  in 
small  pieces,  seeds  and  pulp  taken 
out;  drain  in  colander;  add  onions 
and  celery,  chopped  fine,  according 
to  quantity  of  tomato.  Three  boiled 
eggs  chopped  fine.  -Dressing:  One 
half  pint  wine  vinegar,  boil  and 
thicken  with  tablespoonful  of  mus- 
tai'd;  two  raw  eggs  and  the  yolks  of 
two  hard  boiled  eggs,  a  small  piece 
of  butter,  a  whif  of  cayenne  pepper; 
salt  and  pepper  and  sugar  to  taste. 
Let  get  cold  and  pour  over  salad  be- 
fore serving. — Mrs.  H.  E.  M. 

POTATO  SALAD— Boil  twelve  good- 
sized  potatoes  in  salted  water  until 
Avell  done,  but  not  enough  to  mash 
up;  take  them  off.  let  them  cool,  pare 
and  slice  small;  chop  one  small  on- 
ion; mix  with  them.    For  dressing: 


One  cup  of  vinegar,  let  come  to  the 
boil;  beat  light  three  eggs  and  to 
them  add  one  teaspoonful  of  corn 
starch  mixed  in  a  little  cold  water, 
one  teaspoonful  of  made  mustard, 
one  tablespoonful  of  butter;  cayenne 
pepper  and  sugar  to  taste;  pour  mis 
into  the  l)oiling  vinegar  and  stir  until 
as  thick  as  custard;  put  away  to 
cool;  just  before  using,  beat  into 
your  dressing  one  pint  of  whipped 
cream;  pour  over  potatoes. 

I»OTATO  SALAD— Boil  six  or  eight 
potatoes  without  paring;  when  cold, 
pare  and  slice  them;  cut  half  a  wliite 
onion  into  very  small  pieces  and 
stew  between  the  sliced  potatoes; 
one  stalk  of  celery  cut  into  small 
pieces.  Dressing:  Put  the  yolks  of 
two  eggs  in  a  bowl  with  a  teaspoon- 
ful of  ground  mustard,  a  tablespoon- 
ful of  Avhite  sugar,  a  teaspoonful  of 
salt,  one-quarter  teaspoonful  of  black 
pepper;  put  a  cupful  of  vinegar  in  a 
saucepan  Avith  a  piece  of  butter  the 
size  of  a  Avalnut;  when  melted,  stir 
into  it  the  other  ingredients;  when  it 
begins  to  thicken,  pour  over  the  po- 
tatoes. 


POTATO  SALAD— One  quart  of  po- 
tatoes, boiled  Avith  skins  on,  one 
small  white  onion,  tAvo  teaspoon- 
fuls  of  oliA'e  oil,  pepper  and  salt  and 
a  little  parsley,  one-half  cup  of  weak 
vinegar.  After  potatoes  are  cold,  cut 
up  in  small  pieces.  Chop  the  onion 
and  parsley  fine  and  mix  all  together. 


GERMAN  POTATO  SALAD— Boil  six 
good-sized  potatoes,  peel  and  slice 
Avhile  hot  and  pour  over  the  foUoAV- 
iug:  Cut  one-half  pound  lean  bacon 
into  small  dice  and  fry  broAvn.  Sea- 
son potatoes  with  salt,  pepper  and 
finely  sliced  onion;  mix  thoroughly 
Avith  bacon  fat  and  dice,  and  then 
add  one-half  cup  Avhite  vinegar;  gar- 
nish Avith  sliced  hard  boiled  eggfe. 


COUNTRY  POTATO  SALAD— Peel 
the  potatoes  and  Avhen  cold  cut  them 
into  thin  slices,  then  divide  into 
quarters,  having  a  quart  of  potatoes. 
Put  half  a  cupful  of  milk  over  the 
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fire;  moisten  a  tiiblespoouful  of  com 
starch;  add  to  the  milk  and  stir  nntil 
thick  and  smootli;  add  tlie  yolks  of 
two  ejrj^s.  Cook  for  a  moment;  take 
from  the  fire  and  add  a  tal)lesi)oonful 
of  butter,  half  a  teasyoonfnl  of  salt 
and  a  dash  of  jjcpper.  Pour  over  the 
potatoes  three  tal)lesi)oonfiils  of  vine- 
gar; mix  with  them  one  onion  sliced 
very  fine.  AVhen  the  dressing  is  very 
cold,  mix  the  two  together  and  serve 
on  lettuce  leaves. 

POTATO  SALAD— To  make  potato 
salad  with  oil,  boil  four  good-sized 
potatoes  until  they  are  just  done; 
drain  and  dry.  While  they  are  dry- 
ing put  into  a  bowl  half  a  teaspoon- 
ful  of  salt  and  a  saltspoonful  of 
white  pepper;  add  gradually  six 
tablespoonfuls  of  olive  oil,  then  add 
two  tables])oonfuls  of  tarragon  vine- 
gar; mix  and  add  one  onion  sliced 
very  fine.  Cut  the  potatoes  right 
into  this  mixture  while  they  are  hot, 
tossing  them  carefully  without 
breaking,  and  stand  the  bowl  aside 
until  they  are  very  cold.  At  serving 
time  turn  the  mixture  on  a  dish  gar- 
nished with  large  pieces  of  parsley; 
put  in  the  center  on  top  three  or  four 
sardines:  sprinkle  over  chopped  par- 
sley and  pickled  beets,  and  serve. 
This  makes  a  delightful  accompani- 
ment to  cold  roast  beef. 


C  O  X  K  A  D'S  S  W  E  E  T  P  O  T  A  T  O 
SALAD— Boil  three  large  sweet  pota- 
toes; cut  into  half-inch  squares;  cut 
into  very  small  pieces  two  stalks  of 
celery,  season  with  salt  and  pepper, 
and  pour  over  a  French  dressing 
made  as  follows;  Three  tablespoon- 
fuls salad  oil,  two  of  vinegar,  one 
teaspoonful  onion  juice,  one  salt- 
spoonful  each  salt  and  ])epper.  Let 
salad  stand  in  refrigerator  two 
hours.  Garnish  with  i)icldes,  jutted 
olives  and  parsley. 


TONGUE  SALAD— Boil  the  tongue 
until  very  tender,  then  chop  fine. 
For  the  dressing:  One  tablespfKin- 
ful  of  mustard,  one  tablespoonful  of 
sugar,  one     tablespoonful  of     fiour, 


one  tea.spoonful  of  salt,  one-half 
(nearly)  of  caj-enne,  some  place  pep- 
per, butter  size  of  a  large  egg,  one 
l)int  of  vinegar,  three  eggs.  Put 
vinegar  and  butter  on  the  fire  and 
let  them  get  hot,  but  not  boil;  then 
add  other  iugi'edients  mixed  smooth 
with  a  little  vinegar;  mix  with 
tongue  until  you  have  as  much  of 
tlie  dressing  as  you  like  for  season- 
ing. 


SWEET  BKEAD  SALAD— One  pair 
sweetbreads,  one  pound  shelled  pecan 
nuts,  one-half  can  French  peas,  or 
celery;  chop  or  cut  all  fine,  place  on 
curled  lettuce  leaves  and  put  spoon- 
ful of  mayonnaise  dressing  over. — 
Mrs.  Cliill  W.  Hazzard,  Mononga- 
hela  City. 

LOBSTER  SALAD— Cut  the  meat  of 
two  small  lobsters  into  small  pieces; 
add  a  little  of  the  fat  and  coral;  then 
season  with  salt  and  pepper,  and 
pour  over  enough  mayonnaise  dress- 
ing to  moisten  well.  Put  in  the 
middle  of  a  platter,  garnish  with 
lettuce  leaves,  pour  over  the  remain- 
der of  the  dressing,  and  put  slices  of 
boiled  egg,  and  olives  over  the  top. 


SALMON  SALAD— Pour  off  all  the 
juice  or  oil  from  salmon,  pick  out  the 
bones,  cut  or  chop  in  small  pieces 
and  cover  with  a  good  salad  dressing; 
seiwe  on  lettuce  leaves. 

SALMON  SALAD— Open  a  can  of  .sal- 
mon carefully,  tuni  out  the  fish  and 
drain.  Have  your  salad  bowl  or 
disli  covered  Avith  nice  fresh  let- 
tuce leaves.  Remove  the  lione  and 
skin  from  tlie  salmon  and  place  the 
latter  over  the  leaves.  Dust  it  light- 
ly with  salt  and  pour  over  it  two  or 
three  tablespoonfuls  of  lemon  juice. 
Put  on  a  thick  coveiing  of  mayon- 
naise dressing  and  it  Avill  be  ready  to 
seiwe. 


SHRLMP  SALAD— One  can  shrimps; 
wash  and  cut  in  halves.  Make  a 
dressing  of  two  eggs,  whites  beaten 
first    then    yolks    added,    one    table- 
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spoonful  salad  oil  added  slowly,  one 
teaspoouful,  each,  salt  and  pepper, 
one-half  cup  vinegar,  a  little  made 
mustard;  stir  altogether  on  the  stove 
until  it  thickens,  and  when  cold,  pom- 
over  the  s'hrimps,  to  which  has  been 
added  celery  or  finely  cut  lettuce. 


SARDINE  SALrAD— For  one  large  box 
of  sardines,  take  six  hard  boiled 
eggs,  drain  off  the  oil  with  the  fish, 
remove  backbone,  tail  and  skin,  and 
mix  thoroughly  with  the  eggs, 
minced  fine;  season  with  pepper  and 
salt.  Serve  plain,  with  vinegar,  or 
mayonnaise  dressing. 


CHICKEN  SALAD— Three  chickens 
chopped  fine,  both  light  and  dark 
meat,  juice  of  two  lemons,  eight  or 
ten  eggs,  the  whites  chopped  fine,  the 
yolks  mashed,  moisten  with  eight 
teaspoonfuls  of  melted  butter,  to 
which  add  one  tablespoonful  of 
mustard,  one  of  pepper,  one  of  salt, 
one  of  sugar  and  three  of  cream  and 
last  six  large  bunches  of  celery 
chopped  fine,  v/'ith  sufficient  vine- 
gar to  moisten. 


STUFFED  EGGS  WITH  BOILED 
DRESSING— Boil  ten  eggs  tAventy 
minutes;  peel  off  the  shell  and  cut 
each  egg  in  half,  so  as  to  form  two 
cups:  from  the  end  of  each  cut  a 
small  slice,  so  they  Avill  stand  firm. 
Remove  from  each  egg  the  yolk  and 
put  all  together  in  a  bowl.  Mix  to- 
gether in  a  porcelain  or  earthen 
saucepan  two  eggs  well  beaten  in  a 
teaspoonful  of  dry  mustard,  three 
tablespoonfuls  of  sweet  cream,  one 
teaspoonful  of  salt,  one  teaspoonful 
of  pepper,  two  teaspoonfuls  of  olive 
oil  and  two  of  vinegar.  Boil  till  it  is 
as  thick  as  soft  custard,  then  remove 
from  the  fire  and  add  to  the  cooked 
yolks.  Fill  the  cups  with  the  mix- 
ture and  set  on  ice  till  cold. 


COLD  SLAW— One-half  cup  rich  milk 
or  cream,  one-half  pint  good  vine- 
gar and  small  cup  sugar,  three  eggs 
beaten  very  light,  a  lump  of  butter 
size  of  an  egg,  one  heaping  teaspoon- 
ful ground  mustard,  pepper  and  salt. 


Cook  all  together  until  like  custard. 
When  cool,  pour  over  cabbage  cut 
very  fine. 


CABBAGE  SALAD— One-half  a  good- 
sized  head,  chopped  fine.  Stir  to- 
gether one  cup  of  vinegar,  one  tea- 
spoonful of  black  pepper,  one  of  salt, 
one  tablespoonful  of  mustard,  three 
of  melted  butter,  three  well  beaten 
eggs,  six  tablespoonfuls  of  sweet 
cream;  pour  in  a  double  kettle  and 
stir  until  it  thickens.  Pour  over  the 
cabbage  while  hot  and  mix  thorough- 
ly. A  little  sweet  cream  added  after 
it  cooks  improves  it. 


WALDORF  SALAD— One-third  En- 
glish walnuts,  chopped;  one-third 
apples,  tart  and  cut  in  dice,  and  one- 
third  celery,  cut  in  dice.  Put  on  let- 
tuce leaf  and  serve  with  mayonnaise 
dressing.— Mrs.  A.  M.  Saunders. 


RICE  SALAD— Boil  half  a  cupful  of 
rice  for  ten  minutes;  drain  and  steam, 
until  the  grains  are  dry  and  distinct. 
Boil  two  beets  and  when  cold  cut 
them  into  small,  neat  pieces.  Toss 
them  up  with  the  rice  until  well  mix- 
ed. Lay  the  whole  in  a  salad  bowl 
and  pour  over  it  half  a  cupful  of 
mayonnaise  dressing. 


CHESTNUT  SALAD— Shell  large 
solid  chestnuts;  throw  them  into 
boiling  water  for  five  minutes,  and 
remove  the  brown  skins;  then  boil  or 
steam  until  tender.  While  they  are 
boiling,  put  into  a  bowl  a  saltspoon- 
ful  of  salt,  a  dash  of  black  pepper, 
one  onion  sliced  very  thin;  add  four 
tablespoonfuls  of  olive  oil,  rubbing 
all  the  while,  and  then  two  taljle- 
spoonfuls  of  tarragon  vinegar.  Pour 
this  over  the  chestnuts  while  they 
are  hot;  stand  aside  until  very  cold, 
and  serve  on  lettuce  leaves.  Or  the 
dish  may  be  covered  with  finely 
chopped  cress.  The  receipt  given 
will  answer  for  a  pint  of  chestnuts. 


CELERY,  ENGLISH  WALNUT  AND 
PIMENTO  SALAD— Add  one-third- 
of  a  cupful  of  beaten  cream  to  three- 
fourths  of  a  cupful  of  mayonnaise,  a 
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cupful  and  a  half  of  sliced  celery, 
three-fourths  of  a  cupful  of  P:nfflisdi 
walnuts,  and  two  chopped  pimentos, 
after  cutting  from  the  latter  some 
fanciful  figures.  Arrange  in  nests  of 
lettuce,  garnish  each  with  one  of  the 
figures,  a  nut  and  celery,  and  place 
celery  sprays  between  the  nests. 


APPLE  AND  CRESS  SALAD-Pare 
and  cut  four  apples  into  short, 
match-shaped  pieces.  Dress  with  oil, 
vinegar  or  lemon  juice,  salt  and  pap- 
rilva;  dress  the  leaves  from  a  bunch 
of  cress  in  the  same  manner.  Dis- 
pose the  apple  in  a  serving  dish  with 
the  cress  In  a  wreath  around  it. 
This  salad  will  be  found  particularly 
appetizing  to  serve  with  game,  do- 
mestic ducks,  geese  and  roast  pork. 


CRESS  AND  EGG  SALAD-Dress  a 
bunch  of  cress  Avith  oil,  vinegar,  .salt 
and  paprika:  cut  the  whites  of  two 
hard  boiled  eggs  into  eighths  length- 
wise and  arrange  them  on  the  cress 
to  simulate  the  petals  of  a  flower; 
press  a  star  of  mayonnaise  dressing 
in  the  center  of  the  petals;  pass  an 
egg  yolk  through  a  sieve  and  arrange 
around  the  dressing.  Send  to  the 
table  in  this  form,  but  toss  together 
Avhen  serving. 


SALAD— The  leaf-like  sprouts  of  kept- 
over  turnips,  flooded  with  vinegar, 
make  a  delicious  salad,  especially 
with  cold  meats. 


COLD  SLAW— Small  head  cabbage, 
chopped  fine,  put  in  bowl  and  .salt. 
Dressing:  One  cup  sweet  or  sour 
milk,  butter  size  of  a  walnut,  three 
tablespoonfuls  sugar;  let  this  come 
to  a  boil  and  then  stir  into  this  tAvo 
well  beaten  eggs,  one-half  cup  vine- 
gar, one  teaspoonfnl  cornsiarch,  one- 
fourrh  teaspoonfnl  mustard.  Pour 
over  cabbage  while  hot.— Mrs.  H  P 
McMichad. 


COLD  SLAW-Cut  very  finelv  one 
large  head  of  cabbage,  and  mix  witli 
it  one  flat  teaspoonfnl  of  salt,  a  little 
pepper,  one-half  teaspoonfnl  mus- 
tard.   Beat   well  two  eggs,   and  stir 


into  the  eggs,  one  cup  vinegar,  five 
tablespoonfuls  sugar,  four  table- 
spoonsful  melted  butter;  allow  the 
mixture  to  come  to  a  boiling  point, 
stirring  constantly.  Then  mix  thor- 
oughly with  the  cabbage,  and  put 
in  a  cool  place.    Serve  cold.— L.  E.  H. 


COLD  SLAW— Cut  .some  cabbage  up 
fine  and  sprinkle  with  pepper.  Mix 
the  yolk  of  a  hard  boiled  egg,  one 
saltspoonful  of  salt,  and  one  table- 
spoonful  of  oil  well  together;  add  a 
little  vinegar,  but  not  enoug-h  to 
make  the  sauce  thin.  Pour  this  over 
the  cabbage. 

A    FRENCH    SALAD-Mix      together 
one  pint  of  old  sliced  potatoes,   one 
good  sized  cucumber,  pared  and  cut 
into  small    cubes,   a   cup   of     sliced 
celery,  and  one  .sour  apple,  pared  and 
•sliced    very    thin.    Make      a      salad 
dressing  as  follows:    Milk,  one-third 
cup   of  melted  butter,    the  volks  of 
three  eggs  slightly  beaten,  a     small 
teaspoonfnl  of  mustard,  teaspoonfnl 
of  salt,  half  teaspoonfnl  of  sugar,  a 
dash  of  cayenne,  and  one-third  cup' of 
cider  vinegar;   mix  thoroughly  over 
hot  water  and  cook,  stirring  coiistant- 
ly,  to  prevent  curdling,   continue  to 
beat  for  a  few  minutes  after  remov- 
ing from  the  fire.  The  dressing  should 
be  quite  thick  and  perfectly  smooth; 
when   cold,    add    one-half   cup    thick 
cream  and  a  tea.spoonful   of  grated 
onion.    Moisten   the   vegetables  well 
with  this  dressing  and  set  on  ice  for 
several  hours  before  seiwing.    AVhen 
celery  is   not  in  season,  use     celery 
salt.    Red  beets  make  a  pretty  gar- 
nisli.— Mrs.  W.  C.  Wells. 

SALMON  SALAD-Four  hard  boiled 
eggs;  the  yolks  of  two  rul»l>e(l  fine 
and  mixed  with  one  raw  yolk,  a 
pinch  of  sugar,  salt  and  niustard 
half  a  teaspoonfnl  of  melted  butter' 
half  a  teaspoonfnl  of  vinegar.  If  not 
sour  enough,  use  more  vinegar.  Chop 
salmon  fine;  also,  same  amount  of 
celery  or  white  cabbage;  mix  well 
together  and  just  before  using  pour 
the  mixture  over.— Mrs.  James  Kaul), 
Duquesne,  Pa. 
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SALMON  SALAD— Por  a  pound  can 
of  salmon,  garnished  with  lettuce, 
make  a  dressing  of  one  small  teacup- 
ful  of  vinegar,  butter  half  the  size 
of  an  egg,  one  teasp(5onful  of  mus- 
tard, one-half  teaspoonful  pepper, 
one-half  teaspoonful  salt,  one  tea- 
spoonful  sugar,  two  eggs.  When 
cold,  add  one-half  teacupful  cream, 
and  pour  over  the  salmon.  If  ])re- 
ferred,  chopped  lettuce  or  celery 
may  be  added  to  the  salmon. 

TOMATO  SALAD— Choose  uniform 
size  ripe  tomatoes,  pour  boiling  water 
over,  dra'in  at  once,  cover  with  cold 
water,  remove  the  skins  and  set  on 
ice.  Make  a  filling  of  finely  chopped 
cucumbers  and  one-third  as  much 
chopped  green  peppers:  when  ir  Is 
nearly  time  to  serve,  cut  a  slice  from 
the  stem  end,  carefully  take  out  the 
seeds,  drain  out  the  juice,  fill  half 
full  of  the  prepared  cucumber,  and 
fill  with  whipped  cream  dressing. 


SALAD  DRESSING  WITHOUT  OIL 
—Rub  the  yolks  of  three  hard  boil- 
ed eggs  until  §mooOi,  add  half  a  tea- 
spoonful each  of  salt  and  sugar,  and 
a  saltspoonful  each  of  white  pepper 
and  mustard,  rub  well,  add  three 
tablespoonfuls  of  rich  cream,  mix 
thoroughly,  then  slowly  add  the  vine- 
gar until  "the  dressing  is  the  consist- 
ency of  cream. 


WHIPPED  CREAM  DRESSING- 
Beat  the  yolks  of  two  eggs  light,  add 
one  teaspoonful  of  salt,  one  salt- 
spoonful  of  pepper,  and  two  table- 
spoonfuls  of  vinegar;  set  the  bowl  on 
teakettle  of  boiling  water,  stir 
constantly  until  it  thickens  and  set 
aside  to  cool.  Whip  one-half  a  cup 
of  ei-eam  to  a  stiff  froth  and  gradual- 
ly add  the  dressing,  beating  until 
smooth. 

SERVING  OF  SALAD— Salads  at 
dinner  usually  form  a  course  by 
themselves.  A  simple  salad  of  some 
green  vegetable  with  French  dress- 
ing is  preferable  always.    If  there  is 


a  game  course  serve  the  salad  with 
it.  When  lettuce  salad  with  French 
dressing-  is  served  wafers  arid  cheese 
should,  be  passed  with  the  salad. 
Where  the  salad  accompanies  the 
meat  course  the  wafers  and  c'heese 
may  be  sened  with  the  coffee. 


SALADS— A  popular  way  of  serving 
salads  is  to  send  them  to  the  table  in 
pepper  cases.  Any  preferred  salad 
maybe  so  served  and  gains  thereby  a 
touch  of  elegance.  Peppers  used  for 
this  purpose  should  be  of  uniform 
size.  To  prepare  them,  cut  a  slice 
from  the  stem  end  of  each,  remove 
the  seed  and  let  the  peppers  lie  in 
slightly  salted  water  for  over  an 
hour.  When  wanted,  wipe  them  dry 
on  a  soft  cloth  and  fill,  letting  the 
filling  come  well  above  the  peppers 
and  dotting  the  top  with  some  thick 
mayonnaise.  Different  fillings  are 
used.  Shredded  celery,  or  crisp, 
blanched  lettuce  mixed  with  mayon- 
naise or  French  dressing  is  good. 
Hard  boiled  eggs  chopped  fine  Avith 
an  equal  amount  of  lettuce,  and  sea- 
soned to  taste,  is  another  favorite 
filling.  Lobster  cut  into  cubes,  the 
minced  white  meat  of  chicken,  wal- 
nut meats  mixed  with  lettuce  or  cel- 
ery, etc..  are  all  good  fillings. 


SALPICON  OF  FRUIT  IN  CUPS  OF 
ORANGE  PEEL— Select  very  large 
oranges,  and  cut  in  half.  Remove  the 
pulp,  whole,  if  possible,  and  cut  the 
edges  of  the  cup  thus  formed  in 
saw  tooth  points,  then  lay  in  cold 
water  to  harden.  Carefully  remove 
all  the  Avhite,  bitter  skin  and  seeds 
from  the  orange  pulp  and  cut  into 
small  pieces.  Of  bananas  and 
Malaga  grapes,  each,  add  half  the 
quaritity  of  omnges.  Cut  the  ba- 
nanas in  half-inch  dice  and  cut  the 
grapes  in  two,  removing  the  seeds. 
Mix  the  fruit,  add  sugar  to  sweeten 
and  set  aside  in  a  cold  place  for  sev- 
eral hours.  At  the  moment  of  serv- 
ing wipe  the  orange-halves  dry. 
place  in  the  center  of  a  m'at  of  violet 
leaves  aranged  on  each  plate,  fill  with 
the  salpicon  and  put  at  each  plate. 
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TOMATO  JELLY— For  six  persons: 
One  can  of  tomatoes  put  on  to  stew 
A\itli  a  bay  leaf,  half  small  onion. 
Made  of  maee.  few  spices,  tied  in 
muslin  bajr.  red  pepper  and  salt, 
plenty  of  the  latter  to  taste.  Ste^- 
tifteen  minutes,  add  half  box  of 
gelatine  which  has  soaked  in  cold 
water,  stir  and  dissolve  well  over 
rlie  tire  and  strain  through  a  fine 
sieve,  letting  the  pulp  all  throu8"h. 
but  not  the  seed,  add  table.spoonful 
vinejrar.  a  few  drops  of  fruit  color- 
iuu"  until  a  brijrht  red.  Mould  in  pret- 
ty desiiins  and  serve  with  a  mayon- 
naise colored  a  delicate  green,  with 
a  few  chopped  olives  through  it. 


CRESS.  CELERY  AND  WALNUT 
SAI.,AD — Arrange  a  wreath  of  water 
ci-ess  upon  a  servingdish.  Inside 
this  place  some  fine  cut  celery,  and 
in  the  center  pile  some  meats  of 
English  walnuts,  sliced  thin.  Gar- 
nisli  with  sprays  of  curled  celery. 
Sprinlvle  with  salt  and  pepper,  mix 
tlioroughly  and  dress  with  oil;  then 
mix  again,  adding  half  as  much  vine- 
gar as  oil;  mix  once  more  and  serve 
upon  a  pretty  dish. 


TOMATO  SALADS— There  are  num- 
berless combinations  that  may  be 
made,  but  ripe  red  tomatoes,  with  the 
stem  spot  removed,  the  interior 
scooped  out  with  si  spoon  and  refilled 
Avith  chopped  nuts,  or  celery  or  tart 
apple  mixed  Avith  mayonnaise,  and 
set  in  a  nest  of  watercress  or  yoiuig 
lettuce  leaves  make  a  fine  lunch  or 
dinner  coiu'se. 


TOMATO  SALAD— Boil  half  a  can  of 
tomatoes,  six  cloves,  a  blade  of  mace, 
a  large  slice  of  onion,  half  a  bay  leaf, 
a  stalk  of  celery  and  half  a  teasi»oon- 
ful  of  salt  for  fifteen  minute^;  strain; 
add  to  the  strained  pulp  two  table- 
spoonfids  of  Tarragon  vinegar  and 
a  sjieck  of  cayenne  and  when  1  <'iling 
add  two  tablespdonfuls  of  granulated 
geiatine;  stir  i^til  the  gelatine  is 
dissolved,  riace  two  stuffed  olives 
in  eacli  timbale  mould  and  fill  moulds 
with  the  tcnato.  Set  in  a  cold  place. 
AVhen   '-eadv    to   serve    invert     on    a 


plate.  Pass  a  cloth  wrung  out  of 
hot  water  over  each  mould  and  slip 
the  jelly  out.  Place  a  bit  of  mayon- 
naise on  each  portion.  . 


SALAD  DRESSING— One  tablespoon- 
ful  of  flour,  one  tablespoonful  of  su- 
gar, one  cup  of  wine  vinegar,  one 
half  teaspoonful  of  mustard;  l)oil 
vinegar  and  thicken  with  above. 
Then,  when  cold,  with  cream,  either 
sour  or  sweet.— ]Mrs.  H.  E.  Moore. 

EXCELLENT  MAYONNAISE— One- 
half  pint  cider  vinegar,  heated,  yolks 
of  eight  or  four  whole  eggs,  one  tea- 
cui)ful  of  sugar,  one  teaspoonful  of 
mu.stard,  one  teaspoonful  of  salt, 
one-half  cupful  of  butter,  a  i)inch  of 
"cayenne  pepper;  add  vinegar,  one 
tablespoonful  corn  starch,  dissolved; 
boil  five  minutes,  stir  well.  This  will 
keep  a  long  time.  When  cold,  add 
one  cup  of  cream,  or  add  whipped 
cream  Avhen  used. — Mrs.  W.  W.  Hun- 
ter. 


SALAD  DRESSING— One  heaping 
tablespoonful  sugar,  one  even  tea- 
spoonful mustard,  one  even  table- 
spoonful salt,  speck  of  cayenne  pep- 
per, enougl^  cold  water  to  make  a 
smooth  paste;  mix  well  l)efore  add- 
ing water.  Turn  the  mixture  slowly 
into  a  small  cup  of  hot  vinegar,  let  it 
boil  a  few  minutes,  and  then  turn 
into  well-ijeaten  eggs.  Heat  while 
t\n'ning  in.  and  add  one  tal)lespoon- 
^  of  butter.  When  cold,  add  one- 
ly^'lf  cupful  of  cream.— M.  L.  D. 


PERFECT  MAYONNAISE— One-half 
jiint  best  olive  oil.  on** small  lemon, 
yolks  of  two  eggs.  on4  saltspoonJul 
ca.A'enne  pepper.  one!_^  saltspoonful 
musta.d.  one  saltspoonful  salt;  mix 
dry  ingredients  with  eggs  and  one 
teasjMjonful  of  oil,  one  of  lemon;  stir 
and  beat  all  one  wa.v.  ailding  oil,  a 
teaspoonful  at  a  time,  and  one  tea- 
spoonful of  lemon  juice  to  six  of  oil 
until  all  is  l»lended.  This  recipe 
never  fails.  Have  all  ingredients 
and  utensils  cold.— Mrs.  Chill  W. 
Hazzard,  Monongahela  City. 
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SALAD  DRESSING  WITHOUT  OIL 
— One-half  cupful  of  sour  cream, 
one-half  cupful  of  vinegar,  two  eggs, 
one  tablespoonful  of  butter  and  one 
of  sugar;  one  tablespoonful  of  mus- 
tard, one-half  teaspoonful  of  salt. 
Cook  in  a  double  Ijoiler,  stirring  it 
constantly  until  it  boils. — Mrs.  W.  H. 
Fisher,  Brownsville,  Pa. 


MAYONNAISE— One  cupful  each  of 
milk  and  vinegar,  yolks  of  foiu-  eggs, 
two  tablespoonfuls  mustard,  one 
tablespoonful  each  of  salt,  sugar, 
butter  and  flour,  and  a  little  dash  of 
pepper,  if  you  want.  Rub  flour  and 
butter  together,  add  sugar,  salt,  mus- 
tard and  pepper.  Heat  the  milk  and 
pour  over  this  mixture;  then  have 
A'inegar  in  kettle  heated,  add  mixture 
to  vinegar,  and  let  it  come  to  a  boil. 
—Mrs.  N.  F.  Bell,  Beaver  Falls,  Pa. 


TOMATO    OR    SLAW    DRESSING- 

One  tablespoonful  flour,  one  table- 
spoonful sugar,  one-half  tablespoon- 
ful mustard,  one  cupful  of  vinegar, 
and  add  cream  to  this,  sweet  or  sour. 


WHIPPED  CREAM  DRESSING— 
Beat  the  yolks  of  two  eggs  light,  add 
one  teaspoonful  of  salt,  one  salt- 
spoonful  of  pepper,  and  two  table- 
spoonfuls  of  vinegar:  set  the  bowl  on 
a  teakettle  of  boiling  water,  stir  con- 
stantly until  it  thickens  and  set  aside 
to  cool.  Whip  one-half  a  cup  of 
cream  to  a  stiff  froth,  and  gradually 
add  the  dressing,  beating  nntil 
smooth. 


SALAD  DRESSING  WITHOUT  OIL. 
—Rub  the  yolks  of  three  hard  boiled 
eggs  until  smooth,  add  half  a  tea- 
spoonful each  of  salt  and  sugar,  and 
a  saltspoonful  each  of  white  pepper 
and  mustard,  rub  well,  add  three 
tablespoonfuls  of  rich  cream,  mix 
thoroughly,  then  slowly  add  the  vine- 
gar until  the  dressing  is  the  consist- 
ency of  cream. 


SALAD  DRESSING— Ingredients:  One 
cup  of  vinegar,  one  cup  cream,  lump 
of  butter  as  large  as  a  walnut,  one 
or  two  eggs,  three  tablespoonfuls  of 


sugar,  one  teaspoonful  of  salt,  one 
scant  tablespoonful  of  flour,  one-half 
teaspoonful  of  mustard.  Process: 
Boil  the  vinegar  and  butter  together, 
then  add  the  other  Ingredients  till  it 
thickens.— Mrs.  R.  P.^iMiller,  Home- 
stead, Pa. 


SALAD  DRESSING— Beat  two  eggs  to 
a  yellow  foam;  add  slowly,  while 
still  beating,  half  a  cupful  of  granu- 
lated sugar,  two  teaspoonfuls  of  En- 
lish  mustard  and  one  of  salt  (previ- 
ously blended).  One  cupful  of  vine- 
gar is  next  stirred  in  gradually,  and 
a  cupful  of  whipped  cream  added 
last  (or  a  half  cup  of  l)utter  and  half 
cup  of  milk  warmed  together).  Cook 
in  a  farina  kettle  until  thickened. 
Will  keep  well  for  Aveeks.— Mrs.  L. 
H.  Botkin,  Duquesne,  Pa. 


MAYONNAISE  DRESSING— Put  the 
yolk  of  an  egg  into  a  bowl  with 
a  saltspoonful  of  salt  and  beat 
until  light;  then  add  half  a  tea- 
spoonful of  diT  mustard,  and  beat 
again.  Then  add  olive  oil,  drop  by 
drop,  until  it  is  thickening,  then  a 
few  drops  of  vinegar,  and  the  same 
of  lemon  juice.  Continue  this  pro- 
cess until  the  egg  has  absorbed  a 
little  more  than  a  gill  of  oiH  finish  by 
adding  a  very  little  cayenne  pepper. 


MAYONNAISE     D  R  E  S  S  I  N  G— The 

yolks  of  three  raw  eggs.  Beat  in 
very  slowly,  (drop  by  drop  at  first) 
from  a  third  to  a  half  bottle  of  olive 
oil.  The  secret  of  thickening  is  In 
beating  it  in  gradually.  Add  one 
teaspoonful  of  thick  mixed  mustard, 
one  and  one-half  teaspoonfuls  of 
salt,  one  large  tablespoonful  of 
Tarragon  vinegar,  two  tablespoon- 
fuls of  cider  vinegar.  The  mixture 
will  keep  several  days  in  a  cool 
place. 


SALAD  DRESSINCi- Beat  the  yolks 
of  three  eggs;  add  one  tablespoonful 
of  sugiar.  one  good  teaspoonful  of 
salt,  one  teaspoonful  of  mustard, 
one-fourth  saltspoonful  of  cayenne 
pepper.  Heat  one-half  cup  of  vine- 
gar,   two   tablespoonfuls  of     butter, 
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«nd  pour  over  the  eggs.    Tlien  stir  in 
one  cup  of  cream  or  niillv,  put  on  the 


stove  and  stir  until  it  thicliens.— Mrs. 
Josepli  Serena. 


FRUIT  SALAD. 


A    fruit    salad    after    a.    French    recipe 
iifoJs     two    oranges,     two    b.nnanas,     the 
•   of  a  dozen  Knplish  walnuts,  lettuce 
mayonnaise.     The  oranges  should  be 
1        ■  <1.    the   seeds   removed,    the   fruit   cut 
I   t  ,    tliin   slices,    and   tho  slices  cut   into 
ii  .:.ill  pieces.     The  nut  meats  are  also  cut 
rUo  small  pieces,  tho  bananas  peeled  and 
jliccd    thin.    Lettuce    cups    are    arranged 
111   each   plate,   the   bananas   and    oranges 
f  |aced   in   alternate  layers,   a  teaspoonfnl 
I  f   mayonnaise    on    top   of    each,    the    nut 
i  leats  sprinkled   on  the   mayonnaise,   and 
iie    or    two    through    the    lettuce.      This 
iVay  be  served  with  any  kind  of  hot  un- 
feeetened    wafers,    oblongs    of    toast    ,or 
lock  sandwiches  made  of  very  thin  slices 
(    graham    bread,    buttered,    the    crusts 
Imoved  and  pressed  together.  I 


¥ 


i 
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JOHNA.RENSHAW&CO 

Family  Grocers 
,nd  Tea  Dealers, 


ALLEGHENY  STORE, 

RENSHAW,  CARSON  &  CO. 

103  FEDERAL  ST. 


Cor.  Liberty  Ave.  &  Ninth  St., 

PITTSBURG,  PA. 


ASK  ANY  WOMAN 


WHO  USES  A 


Cinderella  Gas  Range 

What  its  advantay;es  are  over  the  ordinary  gas 
range,  and  she  will  tell  you  that  it  is  an  even 
baker,  browns  nicely  on  top  and  bottom,  and 
is  economical  in  the  use  of  fuel.  It  does  Its 
work  quicker,  better  and  with  the  least  expense 
of  any  range  upon  the  maket. 

WE  EXCEPT  NONE. 
MANUFACTURED  BY 

Pittsburg  Stove  and  Range  Company. 
SOLD  BY 

CHILDS  BROS. 


T.  Q.  EVANS  &  CO., 

642  &  644  LIBERTY  AVENUE, 

(Formerly  235  Fifth  Avenue) 

PITTSBURGH,  PA. 


CALL  AND  SEE  US  OR  CALL  UP  PHONE  866  Pgh. 


Vegetables. 


SACKED  POTATOES— Select  for 
bakiug.  potatoes  as  near  of  a  size  as 
possible;  cut  otf  eacli  eud;  wheu 
baked,  scoop  out  the  inside  with  a 
spoon,  being  careful  not  to  break 
the  skins.  Add  to  the  potato,  butter, 
salt  and  sufticient  hot  milk  to  make 
(luite  soft:  beat  till  very  light  and 
smooth:  till  the  skins  -svith  this  and 
place  on  end  in  a  biittered  pan  on  the 
oven  grate  till  browned  on  top.  The 
potatoes  will  puff  up  considerably  if 
sufficiently  l)eaten.  Nice  for  break- 
fast or  tea.— Mrs.  W.  W.  Hunter. 

BAKED  POTATOES— Pare  and  slice 
potatoes  xevy  thin;  place  in  pudding 
pan.  a  layer  of  potatoes,  then  salt 
and  pepper  and  small  pieces  of  bui- 
ter;  then  a  layer  of  potatoes,  and  so 
on  until  all  has  been  used,  when 
cover  with  milk;  bake  one  and  one- 
half  hours  in  a  moderate  oven. 

SARATOGA  POTATOES— Peel  and 
slice  very  thin  six  large  potatoes,  lay 
Tiiem  in  ice  water  one  hour  and 
thoroughly  dry  them  with  a  clean 
Towel.  Drop  each  slice  separately  in 
a  kettle  of  boiling  lard,  fry  until 
crisp  and  l>r()wn.  Talce  out  with 
wire  spoon,  drain  and  sprinkle  with 
salt  while  hot. 


POTATO  CROQUETTES— Boil  a 
dozen  potatoes,  rub  them  through  a 
colander  or  whip  tliem  light  with 
tAvo  forks:  work  in  while  liot  a 
table.><poonful  of  butter,  half  a  cup- 
ful of  hot  milk,  a  little  salt  and  pep- 
per; stir  in  a  sauce  pan  until  smok- 
ing hot:  beat  in  two  eggs  and  con- 
tinue to  beat  until  you  have  a  smooth 
mass,  boiling  hot:  turn  out  on  a 
dish  and  let  it  get  cold:  Hour  your 
liands.  make  the  mixture  into  cro- 
(luettes  and  roll  in  beaten  egg.  then 
in  cracker  crumbs:  fry  in  plenty  of 
hot  lard.  Drain  off  the  fat  and 
serve. 


ROASTED  POTATOES  WITH  BEEF 
— Pare  the  potatoes  and  place  in  the 
pan  on  the  rack  Avitli  the  meat,  bast- 
ing when  you  do  the  beef.  They  will 
be  nicely  browned  and  mealy  when 
the  meat  is  done. 


LUNCH  POTATOES— Bake  six  good 
sized  potatoes  in  a.  quick  oven.  When 
done  pierce  at  the  ends  with  a  straw 
to  let  out  fhe  steam:  cut  lengthwise; 
remove  the  potato  carefully  from  the 
jacket;  add  to  the  potato  the  yolks  of 
two  well  beaten  eggs,  one  teaspoonf  nl 
of  cream,  one  tablespoonful  of  but- 
ter, and  pepper  and  salt  as  desired. 
Beat  until  creamy,  then  fill  the  dis- 
carded jackets  with  this  cream  and 
cover  with  the  stiff  beaten  white  of 
egii;.  Bake  until  brown.  This  is 
'botly  pretty  and  delicious  as  a  lunch- 
eon dish. 


FRENCH  FRIED  POTATOES-Take 
small  potatoes,  pare,  cut  in  small 
wedge  sihaped  pieces,  let  stand  in 
cold  'water  several  hours,  immerse  In 
hot  fat  and  cook  eight  minutes. 


CREAMED  POTATOES— P  u  t  on 
tablespoonful  of  butter  in  a  frying 
pan  and'  when  it  bubbles,  add  one 
'tablespoonful  of  flour.  Add  one  cup 
hot  milk,  witli  salt  and  pepper  to 
taste.  Add  one  pint  cold  boiled  pota- 
toes cut  into  small  dice:  cook  until 
rlKjroughlv  hot. 


SWEET     POTATO     CROQUETTES— 

Boil  four  good-sized  sweet  i)otaloes- 
when  done,  peel  and  wash  them 
through  a  colander:  add  one  table- 
spoonful of  butter,  and  teasi)0(;nful 
of  salt,  a  dash  of  i)epi)er,  four  table- 
spoonfuls  of  cream:  beat  until  light; 
form  into  crocpiettes;  dip  lirst  into 
beaten  egg.  and  then  into  liread 
crumbs,  and  fry  in  smoking  fat. 
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BAKED  SWEET  POTATOES  WITH 
SUGAR— Throw  the  sweet  potatoes 
into  boiling-  water;  boil  for  twenty 
minutes.  Take  them  out  of  the  wa- 
ter, remove  the  skins  and  cut  them 
into  slices;  put  a  layer  of  potatoes 
and  then  a  sprinkling  of  two  or  three 
tablespoonfuls  of  sugar  into  the  bak- 
ing dish  and  continue  until  the  dish 
is  full,  making  the  last  layer  sugar. 
Then  put  over  the  potatoes  half  a 
cupful  of  water  and  bake  in  the  oven 
until  they  are  transparent.  Another 
Avay  is  to  boil  the  potatoes  until  they 
are  nearly  done.  Then  pare  and  cut 
them  into  thick  slices;  put  them  into 
a  baking  pan  Avith  a  tiny  bit  of  but- 
ter and  at  least  a  teaspoonful  of 
granulated  sugar  on  each  piece. 
Bake  in  the  oven  until  they  are 
brown  and  glazed. 


SWEET  POTATO  CROQUETTES— 
To  two  cupfuls  of  sweet  potatoes 
Avhich  have  been  boiled  and  mashed 
add  seasoning  to  ta.ste  of  salt  and 
pepper,  a  tablespoonful  of  buttei-, 
two  tablespoonfuls  of  milk  and  the 
beaten  yolks  of  two  eggs.  Mix  well, 
put  in  a  saucepan  and  stir  over  the 
fire  until  the  potato  leaves  the  sides 
of  the  pan.  When  cold  form  into 
rolls  about  an  inch  in  diameter  and 
three  inches  long.  Dip  in  beaten  egg, 
then  in  bread  crumbs  and  fry  in 
boiling  cottolene  or  lard  until  an 
amber  color.  They  will  look  well  ar- 
ranged as  a  border  around  a  mound 
of  the  mashed  potatoes  and  decora- 
ted Avith  tiny  sprig  of  parsley. 


SWEET  POTATO  CROQUETTES— 
Bake  the  sweet  potatoes  until  they 
are  tender;  then  scooji  out  the  cen- 
ters and  put  them  through  a  veget- 
able press;  to  each  tAvo  cups  of 
mashed  potatoes  allow  a  tablespoon- 
ful of  butter,  a  leA'el  teaspoonful  of 
salt,  a  tablespoonful  of  sugar  and  a 
half  saltspoonful  of  white  pepper; 
mix  thoroughly.  Form  into  cylin- 
ders, dip  in  egg,  then  in  bread 
crumbs  and  fry  in  smoking-liot  fat. 


SCALLOPED  POTATOES— Butter     a 
baking  dish,  pare  potatoes  and  slice 


thin;  put  in  dish  a  layer  of  potatoes 
and  sprinkle  Avith  salt,  pepper  and  a 
little  butter;  then  another  layer  of 
potatoes,  etc.,  imtil  dish  is  nearly 
full;  then  fill  with  milk  or  cream. 
Bake  one  hour  and  one-half.— Mrs. 
W.  A.  Applegate. 


POTATO  BALLS— Mash  potatoes,  and 
when  nearly  cold  mix  Avith  them  one 
beaten  egg:  make  into  small  balls 
and  fry  in  hot  lard. 

POTATO  CROQUETTES— Two  cups 
of  cold  mashed  potatoes  free  from 
lumps,  tAvo  eggs  beaten  to  a  froth, 
one  tablespoonful  of  melted  butter; 
salt  and  pepper  to  taste;  form  into 
cakes,  roll  in  beaten  egg  and  cracker 
crumbs,  and  fry  in  hot  lard. 


BOSTON  BAKED  BEANS— Put  one 
quart  of  beans  on  the  back  of  the 
range  to  simmer,  not  lioil,  until  they 
are  tender  (about  five  hours);  then 
take  them  out  of  the  pot.  pour  off  the 
water,  haA'e  a  broAvn  earthen  crock 
or  pot,  in  the  bottom  of  which  place 
a  A^eiy  small  onion,  then  the  beans, 
one  tables]:)oonful  of  molasses  and  a 
few  pinches  of  black  or  Avhite  pep- 
per, one  teaspoonful  of  salt,  then 
one-quarter  pound  of  salt  pork  on  the 
top.  Pour  oA'er  all  three  pints  of  cold 
AA'ater.  Place  in  an  oven  and  bake 
slowly  for  about  eight  hours.  ,  SerA^e 
hot.  Very  good  eaten  cold  Avith 
sauce. 


BAKED  BEANS— Soak  one  quart  of 
beans  over  night,  pour  off  the  water 
and  cook  in  fresh  Avater  mitil  they 
crack  open;  then  put  into  a  deep 
earthen  dish,  coA'er  with  the  water 
(add  one  teacup  of  sweet  milk  or 
cream,  if  desired),  put  into  the  center 
of  the  dish  one-half  pound  of  par- 
boiled pork,  which  should  l>e  scored 
across  the  rind.  Bake  sloAvly  four 
hours.  Keep  nearly  covered  with 
AA'ater  imtil  tAvo-thirds  done;  then  al- 
low them  to  bake  broAvn. 


TO  SAUTE  RAW  POTATO  CAKES— 
Six  good  sized  potatoes,  grated  raw; 
drain  in  colander.  Then  mix  with  the 
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liofatoes  two  egss.  two  tablespoou- 
fuLs  of  milk,  oue-lialf  cup  tiowv,  salt 
to  taste.  Have  some  cJaritied  but- 
ter alone,  or  mixed  with  lard  or  drip- 
pinir  (about  tAvo  tablespoonfuls), 
smolcing-  hot  in  a  spider  over  the 
tire.  Put  a  tablespoonful  at  a  time 
of  the  mixture  in  the  spider  until  it 
is  filled,  without  the  spoonfuls  touch- 
inc:  eacli  other.  Flatten  the  cakes 
Avitli  a  spoon.  "When  brown  and 
crisp  on  tlie  lower  side,  turn  and  let 
brown  on  the  other  side.  Drain  on 
soft  napkin  and  serve  on  warm  ijlat- 
ter.— Mrs.  T.  D.  Gardner. 


SARATOGA  POTATOES— Peel  and 
slice  on  slaAv  cutter,  into  cold  water; 
wash  and  drain.  Fry  a  few  at  a 
time  in  boiling  lard:  salt  as  you  take 
Them  out,  placing-  them  on  a  cloth  to 
drain.  They  may  also  be  used  for 
garnishing  game   and  steak. 


SWEET     POTATO     PUDDIXG— Two 

cups  mashed  potatoes,  one-half  cup 
sugar,  one  egg,  two  cups  sweet  milk, 
one  taljlespoonful  of  l)utter.  one-half 
cup  shredded  c-ocoanut.  Cook  pota- 
toes in  their  jackets  till  very  soft, 
and  mash  while  hot.  Mix  potato, 
butter,  sugar  to  a  smooth  paste,  then 
add  egg,  cocoanut  and  lastly  the 
milk.  Beat  altogether  'thoroughly; 
pour  into  deep  granite  pudding  dish, 
sprinkle  top  with  cocoanut  and  sugar 
and  bake  in  hot  oven  thirty  minutes. 


SWEET  POTATO  POT-PIE— Peel 
and  cut  up  a  couple  of  large  sweet 
potatoes  and  boil  them  in  as  little 
water  as  possible;  when  almost  done 
pour  in  half  a  cupful  of  sweet  cream, 
half  cup  of  sugar,  a  good  lump  of 
butter;  thicken  slightly  with  a  little 
cornstarch.  Line  a  deep  dish  with 
paste  (made  a  little  shorter  than  bis- 
cuit dough),  pour  in  potatoes  and 
gravy,  grate  a  little  nutmeg  over  it 
•and  cover  with  dougli  that  has  been 
rolled  and  folded  many  times.  Time 
for  baking,  from  thirty  to  forty  min- 
utes in  hot  oven.  Tins  should  be 
seiwed  hot  with  sweet  cream. 


the  bottom  of  a  baking  dish  a  layer 
of  bread  or  cracker  crumbs,  add  a 
layer  of  sliced  tomatoes  (pi-eviously 
peeled),  sprinkle  with  salt,  pepper, 
and  a  teaspoonful  of  sugar,  alternate 
until  the  dish  is  nearly  full,  adding 
crund)s  last,  with  dots  of  butter 
here  and  there  and  a  dash  of 
cayenne;  bake  thirty  minutes. 


BAKED  SWEET  POTATO  SLICES— 
Peel  and  slice  raw  sweet  potatoes 
enough  to  fill  a  quart  pudding  dish 
three-quarters  full.  Pour  on  them 
one  cup  of  boiling  M-ater,  one-lialf 
cup  of  sugar,  pmall  lump  of  butter 
and  a  little  grated  lemon  peel.  Bake 
in  covered  dish  for  thirty  minutes, 
then  take  off  cover  and  let  them 
brown,  Kserve  with  small  squares  of 
buttered  toast. 

SWEET  POTATO  CODFISH  BALLS 

—Four  large  sweet  potatoes.  :Mash 
well,  add  three  tablespoonfuls  of 
butter  and  four  tablespoonfuls  of 
shredded  codfish.  Form  into  balls 
and  fry  in  butter. 


SWEET  POTATO  AND  CHICKEN 
CROQUETTES-Use  left  over  bits 
of  chicken,  mince  fine,  mix  well 
■with  masned  sweet  potato.  If  you 
have  any  gravy,  add  enough  to  make 
the  mixture  moist.  If  not,  add 
melted  butter.  Dip  in  egg  and 
cracker  crumbs.    Fvy   in   deep    lard. 


SCALLOPED    TOMATOES- Place    in 


ESCALLOPED  SWEET  POTATO 
WITH  OYSTERS— Boil  six  sweet 
potatoes,  slice  them  the  round  way. 
Place  a  layer  in  a  baking  dish, 
sprinkle  with  salt  and  pepper,  add 
small  pieces  of  butter.  Now  add  a 
layer  of  oysters  and  cracker  crumbs, 
then  sweet  potatoes,  etc.,  until  the 
di.sh  is  full.  Pour  over  this  one 
teacupful  of  oyster  li(iuor  and  bake 
about  twenty  minutes. 

BAKED  TOMATOES— Take  six  large 
ripe  tomatoes,  skin  and  cut  into 
small  pieces:  spread  a  layer  in  the 
bottom  of  bake  dish,  season  Avell,  put 
a  layer  of  coarse  bread  cruml)s  over 
the  tomatoes  Avith  plenty  of  butter. 
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Continue  this  until  tlie  disli  is  full, 
having-  bread  crumbs  on  top.  Bake 
one  hour. 

BAKED  TOMATOES— Fill  a  pudding 
dish  Avith  ripe,  peeled  tomatoes,  su- 
gar and  cover  thickly  with  bread 
crumbs  which  have  been  seasoned  to 
taste  with  salt  and  pepper  and  but- 
ter; bake  till  well  done. 

MACARONI  WITH  TOMATOES- 
Boil  in  salted  water  as  much  maca- 
roni as  is  needed;  peel  and  slice  some 
ripe  tomatoes  or  use  canned  ones. 
Put  in  a  buttered  baking  dish  a  layer 
of  macaroni,  then  a  layer  of  toma- 
toes; add  salt,  pepper,  a  little  butter 
and  a  teaspoonful  of  chili  sauce;  put 
in  alternate  layers  until  dish  is  full. 
and  on  the  top  ])ut  cracker  crumbs. 
The  chili  sauce  gives  it  a  tine  flavor. 


RICE  AND  TOMATOES— Boil  a  cup- 
ful of  rice  in  sufficient  hot  water  to 
cover  it.  AVhen  almost  done,  add 
two  cupfuls  of  stewed  or  canned  to- 
matoes, a  teaspoontul  of  salt,  half  a 
teaspoonful  of  pepi)er,  a  large  onion 
chopped  tine  and  half  a  cupful  of 
butter.  Cook  for  tive  minutes  and 
serve  hot. 


BROILED  TOMATOES  are  delicious 
as  a  breakfast  dish.  Good-sized  to- 
matoes should  be  sliced  about  three 
times  through  the  greater  diameter, 
put  in  a  broiler  in  which  the  wires 
are  near  together,  and  hold  for  a  few 
minutes  over  a  quick  fire.  They 
should  be  put  on  bits  of  toast  which 
have  been  buttered  and  kept  warm, 
and  each  slice  of  tomato  should  have 
a  bit  of  butter  and  a  dash  of  pepper 
and  salt.  Do  not  remove  the  skins 
before  broiling,  as  it  makes  them  too 
soft  to  handle  well. 

BAKED  TOMATOES  are  a  hearty 
dish  good  for  a  high  tea.  Chop  cold 
meat  of  any  kind— if  one  has  a  little 
ham  in  it,  all  the  better— and  toss  it 
into  a  saucepan  in  which  two  small 
sliced  onions  have  been  fried  in  a 
tablespoonful  of  butter.  When  mix- 
ed  together,    add    half   a    cupful    of 


cracker  or  dry  liread  crumbs  and  stir 
again.  Fill  the  tomatoes,  which  have 
had  the  stem  spot  and  inside  remov- 
ed, with  this  mixture  and  set  them 
in  a  pan  and  bake  for  about  ten  min- 
utes. A  bit  of  initter  on  the  top  of 
each  tomato  just  before  it  is  put  in 
the  oven  makes  it  additionally  taste- 
ful. A  piece  of  veal  or  two  or  three 
pounds  of  beef  shin,  takes  on  a  new- 
air  when  simmered  over  a  slow  fire 
for  several  hours  with  a  quart  of 
skinned  tomatoes.  A  bit  of  butter 
and  salt  and  pepper  to  taste  when 
they  are  taken  otf  the  tire  give  the 
finishing  touch  to  an  appetizing  dish. 


TOMATOES  AND  MACARONI -Boil 
one  package  of  macaroni,  and  when 
Avell  cooked,  add  one  can  of  toma- 
toes (stewed  and  rulibed  through  a 
colander),  then  add  l)utter,  pepper, 
salt  and  cook  sloAvly  for  ten  min- 
utes. 

TOM  A  T  O  OMELETS- Take  eight 
eggs,  beaten  separately,  two  medium 
sized  potatoes,  or  one  very  large  one, 
chopped  fine;  add  the  chopped  meats 
to  the  eggs  and  pour  into  the  frying 
pan.  in  which  a  piece  of  butter  has 
been  melted;  sprinkle  with  salt  ta 
taste  and  brown  slowly  It  can  then 
be  cut  in  (luarters  and  turned  quick- 
ly to  brown,  or  i)lace  in  the  oven  to 
l)rown,  the  top  fold  over,  and  serve 
on  a  warm  platter  immediately. 
Garnish  with  parsley.— Mrs.  I.  R. 
Beazell,  Brownsville.  Pa. 

CELERY  SAUCE— Slice  four  heads  of 
young  celery  in  small  pieces,  and  boil 
in  salt  and  Avater  twenty-four  min- 
utes; then  drain  and  put  into  a  clean 
saucepan,  covering  them  Avith  white 
or  vegetal)le  stock;  add  a  teaspoonful 
of  salt,  a  balde  of  mace  and  stew  al- 
together until  tender;  mix  tAvo 
ounces  of  butter  and  a  dessertspoon- 
ful of  fiour;  Avhen  this  is  quite 
smooth,  stir  in  a  cupful  of  good 
cream  (milk  may  be  used  instead  of 
cream),  and  mix  this  Avith  the  celei-y 
and  stock.  Make  hot  for  about  fif- 
teen minutes,  but  do  not  let  it  boil. 
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"CELERY  AU  GRATIN— Scrape,  wash 
and  cut  the  stalk  into  inch  lengths; 
stew  ,i,aMitl.v  until  tender  in  salted 
water;  drain  this  off.  lay  the  celery 
in  a  bake  dish,  season  Mith  salt  and 
pepper,  cover  with  rich  drawn  but- 
ter, strew  with  tine  cruuil)s.  and 
l)rown  lightly. 


RICE     FILLING     FOR     PEPPERS- 

Boil  rice  until  each  sraiu  is  cooked  to 
perfection— stands  separate— and  is 
of  snowy  whiteness.  Fill  the  pep- 
pers heapingr  the  rice  high  above 
each  in  a  snowy  mound.  Serve  with 
curry  sauce.  Or  prepare  the  filling 
in  this  wise:  Brown  a  tablespoonful 
of  butter  in  a  saucepan,  then  add 
three  ounces  of  rice,  previously 
washed  and  drained,  aud  stir  con- 
tinually until  it  assumes  a  pale-brown 
tint,  wlien  add  a  finely  minced  on- 
ion and  cover  with  water.  Let  it 
simmer  slowly,  adding-  more  water 
as  required  till  done.  Season  with 
salt  and  a  cupful  of  tomato  pulp 
cooked  till  tender.  Fill  the  peppers 
Avith  this  and  serA'e  with  tomato 
sauce.  A  pretty  way  of  seining  it 
is  to  put  the  sauce  in  a  shallow  bowl 
and  place  the  bowl  in  the  center  of  a 
round  dish  with  the  stuffed  peppers 
surrounding-  it.  Garnish  the  edges  of 
the  dish  with  a  wreath  of  curled  par- 
sley. A  nice  sauce  for  the  first  given 
(rice)  filling  is  made  as  follows:  Yvj 
a  minced  onion  in  twice  its  bulk  of 
butter,  adding  a  teasi^oonful  or  flour 
aud  stirring  until  well  lilended.  Then 
add  slowly  a  pint  of  veal  gravy,  two 
tal)lesiioonfuls  of  curry  powder,  a 
mint  leaf  and  a  little  lemon  juice. 
Simmer  for  ten  minutes,  strain  and 
serve. 


ASPARAGUS — There  are  several  nice 
ways  of  cooking  asparagus.  That  in 
common  use  is  to  throw  the  aspara- 
gus, after  it  has  been  cleaned  and 
tied  into  bundles,  into  a  kettle  of 
boiling  Avater;  add  a  teaspoonful  of 
salt  to  each  quart  of  water;  boil 
sloT,vly  for  three-quarters  of  an 
liour.  Dish  the  asparagus  aud  pour 
over  it  a  sauce  made  by  adding  a 
talblesponful  of  butter    and    one    of 


flour,  rubbed  together,  to  half  a 
pint  of  Avater  in  wliicli  the  asparagus 
Av;is  l)()iled,  adding.'  if  you  like,  the 
yolk  of  an  egg  and  two  tablespoon- 
fuls  of  lemon  juice. 


TO  STEW  ASPARA(UJS,  cut  it  into 
lengths  of  about  half  an  incli  and 
cover  Avith  boiling  Avater.  Add  a 
teaspoonful  of  salt.  Cook  slowly  for 
three-(iuarters  of  an  hour.  Drain 
the  a.sparagus.  Pour  over  it  suf- 
ficient milk  to  just  come  to  the  top; 
briug  to  a  boil.  Add  a  tablespoonful 
of  butter,  half  a  teaspoonful  of 
salt  and  a  dash  of  pepper. 

SPINACH  IX  A  CROWN  OF  EGGS— 
Cook  a  peck  of  spinach  in  boiling 
salted  Avater  until  tender,  then  chop 
fine.  Melt  two  tablespoonfuls  of 
butter,  and  cook  in  it  Avithout  broAvn- 
ing  tAvo  tablespoonfuls  of  flour.  Add 
a  grating  of  nutmeg  and  the  spin- 
ach. When  AA-ell  blended  add  half  a 
cupful  of  hot  stock.  Form  into  a 
mound,  garnish  with  hard  boiled 
eggs  and  sprinkle  poAvdered  ^^^  over 
tlie   top. 

BEETS— Do  not  break  the  skins  in 
Avashing  or  they  will  lose  their 
color  in  coioking.  Boil  one  hour  in 
hot.  slightly  salt  water;  rub  off  the 
skins,  split  in  half,  dish,  and  pour  on 
them  a  boiling  mixture  of  one  table- 
spoonful of  melted  butter,  tAA'O  of 
vinegar  and  a  little  pepper  and  salt. 
Serve  veiy  hot. 


TO  COOK  CRANBERRIES- Add  one 
teacup  Avater  to  one  quart  cranber- 
ries, and  put  on  the  fire.  Cook  ten 
minutes,  rub  through  a  colander,  add 
tAvo  heaping  cups  sugar  and  cook 
about  ten  minutes  longer.  Pour  into 
a  porcelain  or  china  mold.  Turn  out 
as  a  jelly. 


RICE  O.MELET-Beat  half  a  cui)ful  of 
boiled  rice  and  a  cupful  of  milk  to  a 
smooth  paste,  and  add  tAvo  eggs 
well  beaten.  Salt  and  pepper  to 
taste.  Fiy  until  broAvu.  double, 
cover  Avith  sifted  sugar  and  serve  at 
once. 
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SCALLOPED  APPLES— Butter  a  pud- 
ding dish,  and  put  a  laj^er  of  peeled 
sliced  apples  in  the  bottom.  Sprinkle 
with  sugar,  a  very  little  flour  and 
cinnamon,  and  some  small  bits  of  but- 
ter. Fill  the  dish  in  this  manner  and 
bake  one  hour,  covering  the  dish  to 
prevent  burning  on  the  top.  Serve 
cold  or  hot. 


TURNIPS  A  LA  CREME— Cut  peeled 
turnips  into  half  dice,  boil  in  salted 
water  and  drain,  pour  over  a  cream 
sauce  made  of  one  cup  hot  milk 
poured  gradually  over  one  table- 
spoonful  each,  butter  and  flour  rub- 
bed together.    Salt  and  pepper. 


SMALL  DISHES— There  are  a  num- 
ber  of  small  dishes  that  may  be 
made  from  vegetables  and  various 
mixtures,  that  may  be  used  for  sec- 
ond course  at  dinner  to  take  the 
place  of  fisn  where  fish  is  not  acces- 
sible; deviled  mushrooms,  deviled 
macaroni,  escalloped  tomatoes,  dev- 
iled cauliflower  or  cabbage  are  all 
exceedingly  nice.  Salt  cod,  by  the 
way,  may  be  very  nicely  soaked,  mix- 
ed with  potato,  made  into  cutlets, 
and  served  with  tomato  sauce,  which 
gives  a  dainty  and  acceptable  second 
course  and  is  frequently  served  as 
the  main  course  of  luncheon. 


CANAPE.  OF  MUSHROOMS— Place 
over  the  fire  a  skillet  or  saucepan  and 
when  hot  put  in  a  good  piece  of  but- 
ter and  a  pound  of  the  round  of  beef 
cut  into  small  cubes.  When  all  the 
juice  has  been  extracted  remove  the 
pieces  of  beef,  substituting  tlie  mush- 
roo'ms,  which  have  been  peeled  and 
had  the  ends  of  the  roots  cut  off. 
Toss  them  about  in  the  hot  sauce  for 
a  few  moments,  season  with  pepper 
and  salt,  pour  all  over  crisp  buttered 
toast  and  serve.  Sheri-y  may  be  add- 
ed if  desired. 


ASPARAGUS  IN  AMBUSH— Cut  a 
slice  of  bread  an  inch  thick  from  a 
isquare  loaf;  trim  off  the  crusts  and 
then  scoop  pieces  out  of  the  center. 
Brush  these  lightly  with  butter,  and 
toast  them  in  the  oven  until  a  gold- 


en brown.  Cut  a  bundle  of  aspara- 
gus into  half-inch  lengths;  cover  witli 
bodling  waiter;  add  a  teaspoonful  of 
salt;  and  simmer  gently  for  three- 
quarters  of  an  /hour.  Di*ain  the  'as- 
paragus; save  half  a  pint  of  the 
Avater  'in  which  it  was  cooked;  bring 
this  to  boiling  point  again,  and  pour 
it  while  hot  into  the  yolks  of  five 
eggfi  w|ell  beaten.  'Stir  over  hot 
water  until  thick  and  jellylike. 
Take  from  the  fire  and  add  careful- 
ly twlo  tablespoonfuls  of  butter  that 
has  been  cut  into  bits— one  bit  at  a 
time.  Add  half  a  teaspoonful  of 
salt,  a  dash  of  pepper,  and  then  add 
slowly  a  tablespoonful  of  tarragon 
vinegar.  Add  Vo  this  the  cooked  as- 
paragus. Fill  into  ithe  bread  boxes 
Yind  serve  ta^t  once. 


CORN  OMELET  (used  as  vegetable)- 
Cut  down  eight  ears  of  corn;  put  the 
corn  in  a  dish  and  sprinkle  a  little 
flour  over  it;  add  three  eggs,  beaten, 
one  pint  of  milk  and  a  little  butter; 
bake  twenty  minutes. 


CORN  OYSTERS-Twelve  ears  corn, 
grated,  one  teaspoonful  of  salt,  one 
of  pepper,  one  egg  well  beaten,  two 
tea  spoonfuls  of  flour,  milk,  and  fry 
on  a  griddle  in  butter. 


CORN  PUDDING  (Used  as  a  veget- 
able)—To  one  dozen  ears  of  corn  take 
one  quart  of  milk,  three  well-beaten 
eggs,  butter,  pepper  and  salt  to  taste; 
cut  the  corn  Avith  a  knife  down 
the  grain,  then  scrape:  bake  covered 
one  hour,  then  uncover  till  brown. 


BAKED  CORN— Cut  the  grains 
dozen  ears  of  corn  down  the 
and  scrape;  add  one  cup  boilin 
one-half  cup  butter,  salt  and 
to  taste.  Put  in  buttered 
dish,  dot  over  small  bits  of 
and  bake  in  moderate  oven 
quarters  of  an  hour. 


of  one 
middle 
g  milk, 
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CORN  PATTIES— One  pint  grated  or 
scraped  corn,  eight  tablespoonfuls 
sweet  milk,  one  egg.  one  teacupful 
floiu".  one  teasiA)onful  salt,  one-half 
cup  melted  butter,  one-half  teaspoon- 
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fill  pepper.  Drop  a  tablespoouful 
into  hot  lard  and  turn  as  fritter.s.— 
Mrs.  J.  I.  Blackburn. 


CORN  CUSTARD— One  can  of  corn, 
mix  (not  too  thin)  Avith  milk:  two  or 
three  well-beaten  es;iis,  sufficient 
butter,  pepper  and  salt:  then  bake 
one-half  hour. 


CREAMED  CORN— Cut  the  corn  from 
half  a  dozen  ears,  or  better  still, 
scrape  it.  using  the  back  of  the  knife. 
Mix  with  the  corn  one-half  cup  of 
bread  crumbs:  beat  one  egg  thor- 
oughly and  mix  it  with  one  table- 
spoonful  of  butter,  reduced  to  a 
cream,  and  a  teaspoonful  of  sugar; 
add  one-half  cup  of  milk  and  salt 
and  pepper:  add  this  mixture  to  the 
corn  and  crumbs,  mix  well  together 
and  put  into  one  large  or  individual 
baking  dishes:  add  a  layer  of  sea- 
soned crumbs  and  balie  twenty  min- 
utes. 


DRIED  SWEET  CORN- To  prepare 
dried  sweet  corn  for  the  table  soak  it 
in  a  little  cold  water  over  night:  next 
morning,  one  hour  before  serving 
time,  bring  it  quickly  to  boiling 
point;  cook  slowly  until  the  water  is 
absorbed:  add  cream,  butter,  salt 
and  pepper. 


SUCCOTASH— Boil  one  quart  lima  or 
string  beans  until  tender.  Cut  down 
the  middle  of  the  grains  of  one  dozen 
ears  corn  and  scrape;  drain  off  water 
from  beans,  add  the  corn,  season 
with  salt,  pepper  and  a  good  lump 
of  Initter.  If  too  diy,  add  a  little 
cream  or  milk.  Cook  twenty  min- 
utes after  adding  the  corn. 


EGG  PLANT  FRITTERS— Pare  and 
boil  a  small  egg  plant  in  salted  water 
mixed  with  one  tablespoonful  of  vine- 
gar; cook  twenty  minutes,  drain  and 
mash.  To  one  pint  of  egg  plant  one- 
half  cup  flour,  two  beaten  eggs,  one 
saltspoonful  salt,  a  little  pepper. 
Fiy  in  deep  fat,  browning  well  on 
both   sides. 


TO  COOK  CAULIFLOWER— Trim  off 


the  outside  leaves;  soak  the  head  in 
cold  salted  water  for  at  least  an 
hour,  with  the  flower  side  down. 
Then  tie  it  in  a  piece  of  c-heesecloth, 
drop  it  down  in  a  kettle  of  boiling 
salted  water,  boil  rapidly  a  moment, 
then  push  to  the  back  part  of  the 
stove,  where  it  cannot  possibly  boil, 
for  thirty  minutes.  Drain,  dish  and 
serve  with  cream  sauce. 


TO   STEW  CUCUMBERS— Peel     and 

cut  the  cucumbers  into  eighths 
,iengthwise.  Put  them  'into  a  baking 
pan;  cover  with  boiling  water;  add  a 
teaspo«nful  of  salt  and  steAv  gently 
for  twenty  minutes.  Drain  and  ar- 
rainge  neatly  on  squares  of  toasted 
bread.  Put  two  tablespoonfuls  of 
butter  and  two  of  flour  into  a  sauce- 
pan; add  a  pint  of  the  water  in  which 
the  cucumbers  were  boiled,  and  stir 
constantly  until  you  have  a  smooth 
sauce;  add  a  teaspoonful  of  salt,  a 
tablespoonful  of  lemon  juice  and  a 
dash  of  pepper. 


BAKED  TOMATOES— Make  a  dres.s- 
ing  with  the  crumbs  of  a  small 
baker's  loaf,  to  which  add  three 
ounces  of  butter,  two  small  onions, 
pared  and  chopped  fine,  -uith  pepper 
and  salt  to  taste;  mix  sufficiently  to 
cause  all  to  adhere  together.  Then 
Choose  eig'ht  or  ten  large  tomatoes, 
wash  them,  but  do  not  take  off  the 
skins,  divide  them  transversely,  take 
out  the  seeds  and  fill  the  cavities  with 
the  dressing;  place  tAvo  halves  to- 
gether, rub  them  with  a  little  salt 
and  pepper,  place  them  nicely  in  a 
flat  pan,  place  a  small  piece  of  but- 
ter on  the  top  of  each,  and  bake  in 
rather  a  quick  oven.  When  done, 
take  them  out  carefullv  and  send  to 
table  hot. 


POTATOES  AU  GRAUTIN— Take 
six  fairly  large  potatoes,  boil  till  just 
done.  l)eing  careful  not  to  have  them 
cooked  too  much;  then  take  a  baking 
dish,  add  a  layer  of  cut  potatoes  and 
over  that  put  a  layer  of  grated  cheese 
and  bits  of  butter  and  seasoning,  a 
sprinkle  of  flour;  fill  the  dish  in  lay- 
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lers,  having  the  las^lay^^r  cheese;  till 
with  milk  and  bake  about  thirty 
minutes. — Mrs.  N.  B.  S. 

FRIED  MUSH— Cut  in  s(iuares,  one- 
half  inch  thick,  dipped  in  egg  and 
cracker  meal,  is  a  nice  dish  for 
breakfast,  fried  in  boiling  lard. 


FRIED  APPLES  AND  P.ACOX— Slice 
apples  and  fry  Ijrown  with  strips  of 
thin  bacon;  when  done,  dredge  with 
sugar  and  serve.    It's  nice. 


CLUP  HOrSE  POTATOES— Roast  12 
nice  potatoes  until  soft;  cut  in  two; 
take  out  the  potato  and  mash  and 
dress  with  salt  and  butter  and  retnrn 
to  the  jacket,  and  put  in  oven  and 
brown  a  little.  Cheese  grated  and 
put  on  top  is  toothsome  browned 
lightly. 


P  O  T  A  T  O  VERMICELLI— Prepare 
mashed  potatoes  in  the  usual  way, 
beating  them  till  very  light  and 
smooth.  About  tifteen  minutes  be- 
fore sending  to  the  table,  put  them 
through  a  potato  ricer.  heaping  them 
prettily  in  the  dish  in  which  they  are 
to  be  served.  Set  on  the  upper  grat- 
ing of  the  oven  to  brown  delicately. 


SWEET     POTATO     PUDDING- Roil 

six  large  sweet  potatoes;  when  done 
soft,  pare  and  slice  in  a  liaking  dish 
or  pan.  season  with  plenty  of  l)utter 
and  salt:  milk  enough  to  cover,  with 
a  little  water  to  keep  milk  fi-om 
burning.  Then  pour  over  one-half 
can  corn,  put  in  oven  and  bake. 


LADY  CABBAGE— Chop  some  cab- 
bage very  fine,  cook  in  boiling  water 
one-half  hour;  drain,  then  season 
highly  with  salt  and  pepjier,  a  half 
cup  milk  and  one  tablespoonful  but- 
ter.   Cook  a  few  minutes  and  serve. 


BAKED     RHUBARB— Peel     and     cut 

into  two-inch  lengths  three  bunches 
rhubarb;  dredge  with  flour  and  put 
in  baking  dish  with  one  large  cup 
sugar  sprinkled  over.  Bake  in  mod; 
erate  oven  three-quarters  of  an  hour. 


Very  nice  served  hot  as  a  vegetable, 
or  cold  as  a  sauce. 


POTATO  DUMPLINGS— Grate  one- 
half  dozen  cold  boiled  potatoes;  add 
one  well  beaten  egg.  one  scant  table- 
spoonful  of  flour,  one-half  teaspoou- 
ful  salt.  Mix  well,  and  make  into 
balls  the  size  of  a  walnut;  drop  into 
boiling  warer  and  boil  until  they 
rise;  then  take  out  carefully  and  lay 
on  a  hot  platter.  Put  a  tablespoon- 
ful of  butter  in  a  slvillet,  and  heat, 
and  add  a  tablespoonful  fine  bread 
crumbs,  and  brown  them;  then  put 
them  on  the  dumplings. — Mrs.  Aug- 
ust Miller.  Homestead. 


A  GOOD  SOI^THERN  DISH— Four 
medium  sized  sweet  potatoes,  boil- 
ed; when  cold,  slice,  add  one-half 
can  of  corn,  season  with  salt  and 
butter,  cover  with  milk,  and  bake 
for  half  an  hour.— Mrs.  W.  G.  Glea- 
son. 


CORN  PUDDING— One  dozen  corn 
(grated),  one  level  teaspoonful  salt, 
one  heaping  teaspoonful  sugar,  one- 
half  cup  sweet  milk,  pinch  of  pep- 
per, butter  the  size  of  a  walnut. 
Bake  three-fourth  hour  in  slow  oven. 
— Mrs.  Geo.  T.  Linn. 


BAKED  CORN— One  quart  grated 
t'orn,  two  eggs,  lump  butter,  one  pint 
milk,  salt  to  taste,  one  tablespoonful 
flom-.  Bake  one  hour  in  slow  oven.— 
Mrs.  R.  C.  McCaslin. 


TO  FRY  EGG  PLANT— Peel  and  cut 
in  thin  slices,  salt  and  lay  aside  for 
half  an  hour  before  cooking;  Ijeat 
two  eggs  (whites  and  yolks  together), 
and  roll  out  in  either  oyster  or 
cracker  crvimbs  until  smooth;  wipe 
the  slices  dry,  dip  in  egg,  then  in 
cracker  crumbs.  Fry  in  butter  until 
crisp  and  brown. 


ANOTHER  WAY  TO  FRY  EGG 
PLANT — Peel  and  cut  in  thin  slices 
and  put  in  a  granite  pan;  cover  with 
water  and  put  a  small  handful  of 
salt  and  let  stand  over  night;  then 
take  out  of  water  and  wipe  dry  and 
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have  flour  in  a  plate,  a  little  pepper 
and  salt;  sprinkle  thick  -with  flour 
and  fry  iu  hot  lard  or  butter.  Fry 
them  brown  until  crisp. — Miss  Min- 
nie Lynch. 


EGG  PLANT— Peel  and  cut  the  plant 
in  slices  less  than  one-half  inch 
thick;  immerse  in  salt  and  water 
over  an  hour,  drain  and  dip  each 
slice  in  beaten  egg  and  bread  crumbs 
and  frj'  brown. 


SCALLOPED  SQUASH— Two  cupfuls 
of  boiled  s<iuash,  rtm  through  a  col- 
ander, and  then  left  to  cool:  two 
eggs,  a  tablespoonful  of  melted  but- 
ter, half  a  cup  of  milk,  pepper  and 
salt,  half  a  cup  of  bread  crumbs: 
beat  butter,  eggs,  milk  and  squash 
light;  season,  pour  into  a  buttered 
oake-dish,  sift  the  crumbs  over  the 
toi)  and  l)ake  covered  half  an  hour 
and  then  slightly  browned.  Send  to 
table  iu  the  pudding  dish.  Never 
throw  away  the  remnant  of  a  dish 
of  squash  left  after  dinner.  It  can 
iilways  l)e  utilized  as  above.  Or,  if 
you  only  have  a  few  spoonfuls  left. 
beat  in  an  egg,  a  half  cupful  of  milk, 
pepper  and  salt,  and  about  three 
tablespoon fuls  of  prepared  flour,  just 
enough  for  soft  batter,  and  cook  as 
you  would  griddle  cakes. 


MLXCED  SPLXAC'H-Wash  spinach 
carefully  and  boil  until  tender;  drain 
and  rub  through  a  cohmder  or  chop 
fine.  Then  put  in  frying  pan  a  good 
lump  of  butter,  the  spinach  and  salt 
;ind  i)epi)er  to  taste.  When  hot,  beat 
in  three  s])oonfuls  of  cream.  Gar- 
nish with  sliced  hard  I  toiled  egg. 


SCALLOPED  SALSIFY  OR  VEGET- 
ABLE OYSTERS-Scrape  the  roots, 
cut  them  into  small  pieces  and  boil 
them  until  they  are  tender.  Then 
take  bread  or  cracker  crumbs  and 
put  a  layer  in  a  pudding  dish;  sea- 
son each  layer  with  pepper  and  salt, 
butter  and  parsley,  and  Avhen  the 
dish  is  full  pour  a  quart  of  sweet 
milk  over  it  and  bake  one  and  one- 
half  hours. 


SCALLOPED     ONIONS,    CAULI- 
FLOWER   OR     ASPARAGUS— Boil 

either  vegetables  until  tender,  then 
put  in  baking  dish  and  pour  over 
sauce  made  of  one  tal)lespoonful  of 
butter  rubbed  into  one  and  one-half 
tablespoonfuls  flour,  pour  over  it  one 
pint  hot  milk,  and  cook  until  like 
custard.  Bake  one-half  hour.  Cut 
cauliflower  or  asparagus  into  small 
pieces  before  pouring  over  the  sauce. 
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Dry  Goods,  Trimmings, 

Notions,  Underwear, 

Hosiery,  Corsets, 

7    Waists,  Skirts, 

461  Fifth  Ave.  Furs,  Blankets, 

McKeesport.  Comforts,  Quilts,  &c. 


Agency  for  the  Standard  Fashion  Co.'s  Reliable  Patterns. 

Subscribe  for  the  "Designer" — $1.00  per  annum. 


J.  B.  ARMSTRONG. 


WHITE  AND  DECORATED  CHINA  AND 
ARTISTS'  MATERIALS. 

[  601  MARKET  STREET,  F^r^aming 

McKEESPORT,  Fa.  a  specialty 


HAVE V\* yi/ etmore's Mancu i    .ocoanut, 

COLORED,  BUT  NOT  FLAVORED. 

(Pink,  Lemon,  Chocolate,  Orange.)  I 

A  Great  Improvement  for  Making  Dainty  Desserts,  Etc. 

FULMER  BROS., 

GOR.  SHftW  AVE.  &  LOCUST  ST., 
Liocal  Phone  Xo.  99.  ayi     ix  a.    o 

Bell        "     Wo.  lo.  McKeesport,  Pa. 


Eggs,  Omelet,  Macaroni,  Etc. 


OMELET— Beat  the  whites  and  the 
yolks  of  the  eggs  separately;  to  each 
egg  allow  one  tablespoonful  of  milk; 
add  the  milk  to  the  beaten  yolks  and 
then  add  the  beaten  whites;  bake 
in  a  dripping  pan  on  the  top  of  the 
stove,  put  in  the  oven  on  the  grat- 
ing for  a  minute  or  so  to  brown. 
Sprinkle  ^Vith  salt  after  it  is  baked. 
If  the  salt  is  added  before  baking 
the  omelet  will  be  heavy. 


BREAD  OMELET— Five  eggs,  one 
pint  milk,  one  pint  bread  crumbs, 
one  flat  teaspoonful  of  salt,  pepper 
to  taste.  After  beating  the  eggs  well, 
add  the  milk,  salt  and  pepper,  then 
the  bread.  Grease  a  hot  skillet  as  for 
griddlecakes,  and  poiu-  in  the  mix- 
ture. Allow  it  to  brown,  then  turn, 
and  allow  the  other  side  to  become 
well  done.  Serve  hot.— Mrs.  Hutch- 
ison. 


OMELET— TH\'o  eggs,  five  tablespoon- 
fuls  of  milk,  one-ihalf  teaspoonful 
salt,  pinc^h  of  red  or  black  pepper; 
beat  the  yolks  of  eggs  until  light  and 
creamy,  add  the  milk  and  seasoning; 
beat  the  whites  until  stiff,  stir  into 
yolks.  Heat  an  omelet  pan  and  rub 
over  with  butter,  using  a  knife;  turn 
in  the  omelets,  spread  it  evenly  on 
pan.  When  the  omelet  is  set,  put 
in  the  oven  to  dry  slightly  on  top; 
fold  and  turn  on  a  heated  plate. 
Serve  immediatelj'.— Mrs.  Rev.  Mil- 
ler. 


EGGS  A  LA  GOLDEN-ROD— One 
tablespoonful  of  butter,  one  cupful 
of  milk,  one-half  saltspoonful  of  pep- 
per, one  tablespoonful  of  flour,  one 
level  teaspoonful  of  salt,  three  hard 
boiled  eggs,  two  slices  of  bread  cut 
lengthwise  of  the  loaf.  Rv .  ^y^i  the 
crust  from  the  bread,  cut  lengthwise 
of  the  loaf  and  fully  half  an  inch 
thick;  place  in  the  oven  to  dry  and 
brown  slightly.  Cut  the  eggs  in  half 
lengthwise,  separate  the  yolks  from 
the  whites  and  rub  the  yolks  througli 


a  ricer  or  fine  sti'ainer;  cut  the  whites 
in  eighths  lengtliwise  and  keep  in  hot 
water  until  wanted.  Make  a  sauce 
of  the  butter,  flour,  milk  and  season- 
ings and  pour  hot  over  the  toast; 
sprinkle  thickly  with  the  yolks  and 
arrange  tlie  whites  as  a  border,  the 
points  at  one  end  resting  against  the 
toast,  the  others  pointing  to  the 
edge  of  the  plate. 


POACHED  EGGS— Drop  the  eggs 
from  the  shells  one  by  one  into  boil- 
ing water.  Let  them  boil  until  the 
whites  harden. 


OMELET— Six  eggs,  one-half  tea.spoon- 
ful  of  salt,  three  tablespoonfuls  of 
milk,  one  of  butter.  Separate  the 
eggs  and  beat  very  light,  add  the 
salt  and  milk;  have  the  pan  very  hot, 
put  in  the  butter  and  pour  in  the  egg. 
Shake  on  the  hottest  part  of  the 
stove  till  the  egg  begins  to  thicken 
then  place  on  the  grate  in  the  oven 
until  set;  run  the  knife  between  the 
sides  of  the  omelet  and  pan;  fold 
and  serve  on  a  hot  dish. 


DEVILED  EGGS— Boil  the  eggs  hard, 
remove  the  shells,  and  cut  in  two. 
Remove  the  yolks  and  add  to  them 
salt,  pepper,  melted  butter  and  mix- 
ed mustard  to  taste;  then  replace  in 
the  whites  of  the  eggs.  Serve,  garn- 
ished with  parsley  or  lettuce.  For 
picnics,  wrap  each  egg  in  tissue  paper 
to  preserve  its  foinii. 


MACARONI  WITH  CHEESE— Break 
half  a  pound  of  macaroni  in  inch 
lengths,  and,  after  washing  care- 
fully, cook  in  boiling  salted  water 
till  tender.  From  twenty  minutes  to 
half  an  hour  will  suffice.  Have 
ready  a  pint  of  rich,  thin  Avhite 
sauce  and  a  generous  cup  of  rich 
grated  cheese;  in  a  buttered  baking 
dish  i)lace  a  layer  of  the  n^  oaroni, 
moisten  Avlth  the  sauce,  ana  sprinkle 
with  cheese;  proceed  in  this  manner 
till  all   the  macaroni   is  used.    Over 
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the  top  scatter  a  layer  of  rolled 
crackers  and  pour  two  tablespoon- 
fuls  of  melted  butter  over  all.  Bake 
till  finely  browned.  More  cheese 
may  be  used  If  desired,  but  it  will  be 
at  the  peril  of  good  digestion. 


MACARONI  WITH  CHEESE— One- 
quarter  pound  (or  twelve  sticks) 
macaroni,  broken  into  one-inch 
lengths  and  coolvcd  in  three  pints 
boiling  salted  water  twenty  min- 
utes. Tui'u  into  a  colander  and  pour 
over  it  cold  water;  drain.  Make  a 
sauce  of  one  tablespoonful  each  of 
butter  and  flour  and  one  and  one- 
half  cups  hot  milk;  salt.  Put  a  layer 
of  grated  cheese  in  bottom  of  bake- 
dish,  then  a  layer  of  macaroni  and 
one  of  sauce;  then  cheese,  macaroni 
and  sauce,  and  cover  the  top  with 
fine  bread  crumbs,  with  bits  of  but- 
ter dotted  over,  and  a  little  grated 
cheese.    Bake  until  brown. 


CHEESE  FONDU— One  cup  rolled 
crackers,  one  cup  milk,  three-fourths 
cup  chopped  cheese,  two  eggs,  whites 
and  yolks  beaten  separately,  very 
light;  stir  altogether  and  balce  about 
twenty  minutes  in  a  very  quick  oven. 
Serve  immediately. 


STUFFED  EGGS  WITH  CHICKEN 
—Have  ready  some  hard  boiled  eggs; 
reserve  two  for  garnishing  and  cut 
the  i-emainder  through  the  center 
saw-tooth  fashion.  This  gives  a 
prettily  pointed  edge  to  the  cups  thus 
formed.  Cut  a  thin  slice  from  the 
bottom  of  the  cups  to  make  them 
stand  firm.  Rub  the  yolks  through 
a  colander,  mix  with  an  equal  quan- 
tity of  finely  minced  chicken  and  sea- 
son to  taste  with  salt  and  pepper, 
and  reduce  them  to  a  paste  with 
melted  butter;  mould  into  the  shape 
of  the  original  yolks  and  replace  into 
the  cups.  Prepare  some  cold  chicken 
by  cutting  into  dice  and  heat  it  in 
the  chicken  gravy,  to  which  add 
some  milk.  The  gravy  should  be  as 
thick  as  ordinaiy  cream  sauce.  Ar- 
range some  squares  of  fresh  toast 
on  a  hot  platter,  cover  with  the 
heated  mince;  on  each  square  place 


one  of  the  prepared  eggs  and  set 
them  in  the  oven  for  about  two  min- 
utes to  heat  the  eggs.  In  the  mean- 
time have  the  two  eggs  reserved 
ready  for  garnishing  by  rubbing  the 
wliites  and  yolks  separately  through 
line  strainer.  Sprinkle  the  yolks 
over  the  center  and  the  whites 
around  the  edge,  taking  care  not  to 
cover  the  white  cups  and  their  con- 
tents. 


CHINESE  EGGS  WITH  TOMATO 
SAUCE— Six  rounds  of  buttered 
toast,  three  teaspoonfuls  of  finely 
chopped  parsley,  six  hard  boiled 
eggs,  one  cupful  of  tomato  sauce. 
Separate  carefully  the  whites  and 
yolks  of  the  eggs;  cut  the  whites 
into  shreds  with  a  knife  or  a  scis- 
sors and  leave  the  yolks  whole. 
Have  ready  the  fresh  toast  on  a  hot 
platter  and  arrange  the  shredded 
whites  on  the  toast  to  resemble 
nests;  in  the  center  of  each  nest 
place  a  yollv  and  outline  faintly  with 
a  circle  of  the  finely  minced  parsley. 
Surround  with  hot  tomato  sauce  and 
serve  immediately.  The  arrange- 
ment of  color— red,  white,  green  and 
yellow— makes  this  a  most  effective 
dish. 


TOMATO  SAUCE— A  scant  table- 
spoonful  each  of  butter  and  flour,  a 
cupful  of  strained  tomatoes,  salt, 
pepper  and  sugar  to  season.  ]Mix  in 
the  order  given  and  cook  until  thick- 
ened. 


STUFFED  EGGS— Cut  hard  boiled 
eggs  in  halves  lengthwise  and  put 
whites  aside  in  pairs;  rub  the  yolks 
through  a  colander,  season  to  taste 
with  salt,  pepper,  cayenne,  mustard, 
lemon  juice  or  vinegar,  and  work  to 
a  smooth  paste  with  melted  butter  or 
cream.  Fill  the  whites  with  the  mix- 
ture, smooth  them  and  press  the  two 
corresponding  halves  together. 


TOMATOES  STUFFED  WITH  EGGS 
—Six  tomatoes,  six  eggs,  six  rounds 
of  toast,  one  and  a  half  cupfuls  of 
cream  sauce,  toast  points  and  par- 
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sley.  Scald  and  skin  tomatoes  of 
uniform  size:  cut  a  slice  from  the 
stem  end  of  each  and  remove  enough 
of  the  pulp  to  make  a  receptacle 
large  enough  to  hold  an  egg.  Ar- 
range the  tomatoes  in  a  Avell-but- 
tered  pan,  drop  an  ^^%  into  each, 
cover  with  a  tablespoouful  of  the 
sauce,  replace  the  lid  and  bake  for 
about  ten  minutes  When  done,  lift 
to  rounds  of  buttered  toast,  pour  the 
remaining  sauce  around  them,  gar- 
nish ANith  toast  points  and  parsley 
and  send  vei-v  hot  to  the  table. 


CREAM  SAUCE— A  heaping  table- 
spoonful  each  of  butter  and  flour, 
one  and  a  half  cupfuls  of  milk  or 
thin  cream,  salt  and  pepper  to  taste. 
Melt  butter,  add  flour  and  when 
slightly  brown  add  gradually  the 
milk  and  seasonings.  Boil  thor- 
oughly. 


TO  BEAT  EGGS— It  should  be  remem- 
bered "that  eggs  should  be  beaten  in 
different  ways  for  diffex'ent  uses.  For 
meringues,  sponge-cake,  angel-food, 
or  any  other  use  in  which  the  cells 
are  to  be  coarse,  a  wire  beater  that 
beats  the  air  in  is  the  proper  one  to 
use.  For  other  cakes  and  compounds 
requiring  finer  grain,  the  wheel  egg 
beater  is  better.  Similarly,  to  whip 
cream  for  chocolate  russe  or  syla- 
bubs  the  former  is  preferable,  while 
that  which  is  served  with  chocolate 
or  coffee,  or  used  as  a  sauce  for  jel- 
lies, may  be  more  solid  and  is  pro- 
duced best  by  the  wheel  beater. 


CHEESE  FONDU— One-half  pound 
cheese,  two  cups  bread  cinimbs,  one 
pint  milk,  three  eggs,  a  small  lump 
of  butter,  a  pinch  of  salt;  beat  the 
eggs  separately,  then  mix  with  the 
other  ingredients;  butter  a  pan,  pour 
in  and  ])ake  twenty  minutes  in  a 
brisk  oven.— Henrietta  DeVine. 


SflNDWIGtt&S. 

PEA-NUT  S.VXDWICHES— Spread 
the  thin  slices  of  white  bread  with 
mayonnaise  dressing  and  cover  well 


with  fresh  ground  pea-nuts.  Serve 
with  sherry.  They  are  delicious.— 
Mrs.  W.   C.   Wells. 


PEA-NUT  SANDW^ICHES— (V  e  r  y 
nice  served  with  c'hicken  salad.)— 
Mix  to  a  cream  equal  quantities  of 
butter  and  pea-nut  butter  (which 
comes  in  glass  cans),  season  with 
salt  and  spread  on  thin  slices  of 
cream  bread,  trim  off  crusts,  put  two 
slices  together  and  cut  into  squares, 
—Flora  McD.  Pierce. 


CHICKEN  SANDWICHES— Chop  the 
meat  of  cold  boiled  chicken  very  fine 
and  mix  with  enough  highly  sea- 
soned mayonnaise  to  make  a  paste; 
add  to  this  a  few  chopped  olives,  and 
spread  between  lightly  buttered 
slices  of  thin  white  bread.— Mrs.  W. 
C.  Wells. 

ft  FEW  RECIPES  FOR  TttE  CttflFFlNG- 
DlStl. 

WELSH  RAREBIT— One-half  pound 
grated  cheese,  tablespoonfu]  of  but- 
ter, two  eggs,  and  one-half  cup 
cream.  Add  salt  and  a  thought  of 
cayenne  pepper.  Melt  cheese  first,  add 
butter  and  eggs,  beaten  lightly;  add 
cream  gradually,  and  cook  till  it 
thickens.  Spread  on  crackers  and 
serve.— Miss  Mary  Thompson. 


OYSTERS  A  LA  NEWBURG— Heat 
one  gill  of  cream  in  a  double  boiler. 
Rub  one  large  tablespoonful  flour  in- 
to two  ounces  of  butter.  Rub  the 
yolks  of  three  hard  boiled  eggs 
>smooth  with  a  little  cream;  add  to 
hot  cream  with  flour  mixture;  stir 
luitil  thick  and  smooth:  add  a  shake 
of  red  pepper  and  one-half  teaspoon- 
ful  salt.  Cook  forty  oysters  in  their 
own  liquor  and  one  teaspoouful  of 
salt  until  edges  are  curled,  about  ten 
minutes,  then  drain;  add  at  once  to 
cream  prepared  with  two  tablespoon- 
fuls  sheri-y  and  serve  at  once. 


LOBSTER  A  LA  NEWBERG— Two 
pounds  lobster,  boiled  forty-five  min- 
utes, yolks  three  hard  l>oiled  eggs, 
rubbed  smooth  with  cream  or  milk, 
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one  large  tablespoonful  of  flour 
rubbed  into  two  tablespoonfuls  but- 
ter. Heat  one  gill  of  cream  in  a 
double  boiler,  add  the  prepared  yolks 
and  flour,  one-half  teaspoonful  salt, 
a  shake  of  red  pepper  and  one  grat- 
ing of  nutmeg.  Cook  and  stir  until 
smooth  and  thick,  then  add  lobster 
meat  and  cook  ten  minutes  long-er. 
Just  before  serving  add  two  table- 
sponfuls  sherry  or  ^Maderia  wine. 


SCALLOPED  OYSTERS— One  quart 
oysters.  Put  in  colander,  drain  off 
the  juice  and  wash  carefully  to  re- 
move all  bits  of  shell.  Butter  a  deep 
pudding  dish,  cover  the  bottom  with 
cracker  crumbs  (not  too  fine),  season 
with  salt,  pepper  and  bits  of  butter, 
then  a  layer  of  oysters,  seasoned;  a 
layer  of  crackers,  then  oysters,  until 
the  oysters  are  used.  Put  cracker 
crumbs  on  top  with  bits  of  butter; 
pour  over  a  few  tal)lespoonfuls  of  the 
oyster  liquor,  strained,  and  one  cup 
cream.  Bake  covered  'half  an  hour, 
uncovered  half  an  hour. 


SOUTHERN  GOLDEN  BUCK— Break 
tine  and  melt  down  in  the  chating- 
dish  half  a  pound  of  good  cheese- 
any  kind  will  do  if  not  too  old.  When 
perfectly  soft  add  a  cupful  of  cream 
and  a  pinch  of  red  pepper.  Stir  these 
thoroughly  together  until  they  are  of 
tlie  consistency  of  thick  cream. 
When  blended  break  on  top  of  them 
five  eggs.  Cover  the  dish  for  a  mo- 
ment or  two;  when  the  eggs  have  be- 
gun to  "set"  and  before  they  become 
hard  remove  the  cover  and  Vith  a 
large  spoon  beat  the  mixture  briskly 
for  a  few  moments.  It  will  rise  in  a 
foamy  mass,  tender  and  delicious, 
and  should  be  served  on  pieces  of 
hot  buttered  toast,  or  better  yet. 
milk  crackers  buttered  and  then  heat- 
ed in  the  oven.  This  dish  is  inexpen- 
sive, nutritious  and  perfectly  digest- 
tible.  not  having  the  ropy  character- 
istics of  so  many  cheese  dishes. 


FISH  A  LA  MANILA— Take  about 
a  pound  and  one-half  of  any  cold 
boiled  fish.  Let  it  stand  in  a  mixture 
composed  of  a  tablespoonful  each  of 


oil  and  vinegar,  a  slice  of  chopped  on- 
ion and  pepper  and  salt  to  laste. 
Pour  off  such  liquor  as  is  not  .-ibsorb- 
ed.  Keep  the  fish  in  as  large  pieces 
as  possible.  Put  in  a  chafing  dish 
three  tablespoonfuls  each  of  cooking 
s'heriy,  tomato  catsup  and  butter,  and 
stir  together  until  well  blended.  Then 
put  in  the  fish  and  baste  with  this 
sauce  until  it  is  hot.  A  few  chopped 
pickles  tossed  in  just  before  serving 
are  agreeable.  Wooden  spoons  are 
desirable  in  working  with  a  chafing- 
dish;  they  are  sold  in  all  sizes,  are 
clean  and  make  no  noise  and  do  not 
become  heated  in  the  handle.  A  set 
of  Chinese  or  Russian  wooden  bowls 
are  pretty  and  useful  for  mixing  and 
preparing  the  food. 


FUDGE  IN  A  CHAFING-DISH— Put 
into  your  chafing-dis'h  two  table- 
spoonfuls  of  butter,  one  cupful  of 
dark  brown  sugar,  half  a  cupful  of 
milk,  two  cuiifuls  of  New  Orleans 
molasses,  and  four  squares  (or 
ounces)  of  chocolate  grated.  Light 
the  lamp  and  stir  the  mixture  con- 
stantly until  it  will  form  a  rather 
hard  ball  when  dropped  into  ice 
Avater.  Put  out  the  light;  and,  if 
yon  like,  add  a  teaspoonful  of  vanilla, 
and  then  allow  the  mixture  to  cool. 


WELSH  RAREBIT-One-half  pint 
milk,  one-half  pint  water,  one  tea- 
spoonful of  flour,  sialt  and  pepper; 
mix  the  flour  with  a  little  water  and 
stir  into  the  milk  and  water  when  it 
comes  to  a  boil;  then  stir  in  one  well 
beaten  egg.  Gi-ate  a  scant  quarter  of 
a  pound  of  rich  cheese  and  stir  into 
the  other.  Seiwe  on  well  buttered 
toast.— M.  M.  E. 


RAREBIT— Take  one  cup  of  cheese 
and  one  pint  of  milk,  heat  boiling 
water;  add  cheese  and  set  it  back 
so  it  will  not  boil,  when  cheese  is 
melted,  add  the  beaten  yolks  of  four 
eggs,  one  tablespoonful  of  buttei', 
salt  to  taste.  Have  toasted  soda 
crackers  or  slices  of  toast,  buttered; 
spread  tliem  land  serve  veiy  hot. 
This  makes  excellent  'sandwiches. — 
Mrs.  N.  B.  S. 
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CHiATIXG  DISH  CHICKEN— To  cook 
a  chicken  in  a  chating-dish  cut  it  in- 
to four  pieces  and  season  it  thorough- 
ly [with,  salt  and  pepper.  Melt  In  the 
dish  two  scant  tablespoonfuls  of  but- 
ter and  add  to  it  a  teaspoouful  of 
choppetl  lonion.  I^it  in  the  chicken 
and  coolv  slowly,  turning  frequently 
until  it  is  tender.  Then  mix  the  yolk 
of  one  egg  with  one-half  cupful  of 
cream  and  cook  for  one  minute  with 
the  chicken.  Add  one-half  table- 
spoonful  of  lemon  juice  just  before 
serving. 


OYSTER  RAREBIT— To  make  an  oys- 
ter rarebit  put  in  a  saucepan  one- 
half  pound  of  full  cream  American 
cheese,  cut  into  small  pieces.  Add  to 
it  from  one-quarter  to  one-half  cupful 
of  oyster  juice,   with   the   soft  part 


of  the  oyster,  and  one-half  table- 
spoonful  of  butter.  Stir  until  the 
mixture  is  creamy  and  pour  over  hot 
toast. 


CHAFING  DISH  OYSTER  CURRY— 

Put  an  ounce  of  table  butter  in  the 
dish;  when  it  foams  a*..-,  a  teaspoou- 
ful of  dry  curry  powder.  When  in 
danger  of  burning  add  a  gill  of  oyster 
liquid.  I>issolve  a  teaspoonful  of 
flour  in  a  gill  of  cold  water;  add  this 
to  the  dish  and  stir  waxh  a  spoon  un- 
til thick.  Put  out  one  of  the  burn- 
ers. Add  a  dozen  large  oysters  to 
the  isauce  and  a  saltspoonful  of  salt; 
mix  the  oysters  well  with  the  sauce 
for  two  minutes,  put  out  one  more 
iburner,  cover  and  move  the  dish 
slightly,  then  serve. 


Dainty  Breakfast  Dish 

Selected. 

For  each  person  boil  one  egg  twenty 
minutes,  and  when  cold  mash  the  yolks 
"through  a  sieve  and  chop  the  whites  very  fine. 
Cream  two  tablespoonfuls  of  butter  with  one 
of  flour,  and  add  to  one  pint  of  boiling  milk, 
stirring  until  creamy.  Add  the  whites  of  the 
eggs,  with  a  pinch  of  salt,  to  the  sauce,  pour 
over  small  slices  of  toast,  and  heap  little 
mounds  of  the  yolks  on  each  piece  of  toast. 
Serve  very  hot. 

"5^        Vr        vT 
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DAWSON. 

Pure  Ice  Cream, 
and  Fancy  Confectionery, 


BRICK  AND  CUT 
CREAM 

OUR  SPECIALTY. 


DAWSON. 


Fruits  and  Vegetables  every^day  at 

W.  M.  WOODS', 

213  Sixth  Avenue. 
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HABER  BROS. 
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Cor.  Fifth  &  Market  Sts., 


Bread,  Biscuit,  Rolls,  Muffins,  Etc. 


YEAST— A  .small  handful  of  hops,  tie 
ill  a  thill  bag;  let  three  pints  of  water 
come  to  a  boil,  then  put  in  the  bag, 
boil  five  minutes;  take  out  bag  and 
put  in  one  cup  white  sugar,  one 
tablespoonful  of  salt,  one  quart  of 
grated  raw  potato.  Let  all  boil  fif- 
teen minutes.  After  it  is  done,  set 
aAA-ay  until  it  is  lukewarm;  then  put 
in  yeast.  After  yeast  is  made,  set  in 
a  warm  place  to  raise  two  days,  then 
tie  up  and  put  away  ready  for  use. 


YEAST— One  dozen  large  potatoes, 
one  pint  hops  tied  in  a  cloth  and 
boiled  with  the  potatoes;  mash  the 
potatoes  and  put  about  three  quarts 
of  the  liquid  the  potatoes  and  hops 
are  boiled  in  in;  when  cool,  add  one 
cup  sugar,  one  cup  of  salt  and  one 
cup  of  yeast.  To  start  let  it  stand  in 
a  warm  place  for  twenty-four  hours, 
then  seal.  It  is  ready  for  use.— Sarah 
Edmundson. 


BREAD— Two  cups  warm  milk,  half 
tablespoonful  of  butter,  two  table- 
spoonfuls  salt,  one  teaspoonful  or 
more  of  sugar,  one-half  cake  yeast, 
flour.  Heat  the  milk  or  water,  melt 
the  butter  in  it,  add  the  salt.  While 
the  milk  is  cooling,  dissolve  the  yeast 
in  half  cupful  luke  warm  water;  add 
it  and  the  hour  gradually;  mix  with 
a  knife  or  spoon.  "NVlieii  stiff  enough 
to  handle,  turn  the  dough  out  on  a 
floured  board,  knead  it  until  soft  and 
elastic:  put  back  in  bowl,  cover  tight- 
ly, and  let  rise  in  a  warm  place  until 
double  its  bulk;  then  divide  into 
loaves  or  shape  into  liiscuit.  Allow 
these  to  rise  in  the  pan  in  which  they 
are  to  be  baked.  Cover  and  again 
allow  it  to  double  its  bulk.  Bake 
loaves  about  one  hour  in  hot  oven, 
r.iscuit  reciuire  more  heat  than 
loaves  of  bread.— Mrs.  Rev.  Miller, 
Duquesne,  Pa. 


PLAIN  AND    DELICIOUS  BREAD— 
One  cake  of  yeast,  one  tablespoonful 


salt,  four  and  one-half  pints  of  water. 
Put  the  water  and  salt  in  the  crock 
the  night  before  baking  and  quickly, 
"but  gently,  stir  in  enough  spring 
Avheat  flour  to  make  a  batter  stiff 
enougli  to  drop  from  spoon.  Then  add 
■the  yeas't  dissolved  in  a  little  of  the 
water,  cover  closely  and  let  rise.  In 
the  morning  take  a  pan  of  flour, 
the  flour  rarown  up  around  the  sides, 
leaving  a  space  in  the  middle.  In- 
to this  space  pour  the  sponge,  which 
should  be  up  to  the  top  of  the  crock 
by  this  time.  Knead  in  the  flour  un- 
til it  ceases  to  be  sticky,  remembering 
a  little  too  much  flour  will  do  no 
great  damage,  but  not  enough  makes 
wet,  soggy  bread.  Knead  only  long 
enough  to  get  in  the  dry  flour,  and 
tliat  ligihtly.  Retvirn  to  crock  and  let 
rise,  usually  from  one  hour  to  one  and 
one-fourth  hours.  When  light,  loosen 
the  bread  from  the  sides  of  the  crock 
with  a  knife  and  turn  out  on  a  board 
without  flour.  Gently  press  the  light- 
ness out,  folding  over  the  bread  and 
drawing  it  from  you.  and  on  no  ac- 
count pound  or  press  holes  in  it.  Put 
the  bread  back  in  the  crock  and  let 
stand  until  light  again;  then  loosen 
with  knife  and  tuni  out  on  board 
without  spoiling  lightness  and  with 
a  knife  cut  into  four  equal  parts,  or 
more,  if  small  loaves  are  desired. 
Quickly  and  gently  mould  each  por- 
tion iiito'  a  loiaf  and  place  in  a  well 
greased  pan.  Let  rise  until  very 
light  and  iJake  in  a  moderate  oven 
for  fifty  minutes.  Tlie  loaves  will 
peem  light  in  tJie  hand  when  done. 
If  carefully  carried  out,  you  will 
have  snow-white,  light,  flaky  bread 
Avith  all  the  sweet  flavor  of  the 
wheat.  Remember  it  is  the  number 
of  times  it  rises  makes  the  fine,  flaky 
bread  and  not  the  kneading.  Use  luke 
warm  water  and  warm  flour  in  cold 
weather.  Keep  an  even  temperature 
all  through. — Mrs.  W.  A.  Applegate. 


BREAD— Boil   three   or   four    medium 
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sized  potatoes  in  a  quart  of  water; 
when  well  done,  take  out  and  mash, 
after  which  add  the  boiling  water; 
add  enough  cold  water  to  make  luke- 
warm; pour  in  a  coffee  cup  of  home- 
made yeast;  stir  in  flour  enough  to 
make  a  thick,  heavy  sponge,  prepar- 
ing this  in  the  evening;  in  tlie  morn- 
ing put  flour  in  pan,  add  a  little  salt 
and  pour  nearly  a  (piart  of  boiling 
water,  or  milk,  in  the  middle  of  flour, 
stirring  well  all  the  flour  the  water 
will  take;  cool  this  slightly  liy  pour- 
ing two  or  three  tablespoonfuls  of 
cold  water  in,  then  pour  on  sponge 
and  knead  until  smooth;  set  to  rise 
until  very  light  in  the  pan;  mould 
out  in  bread  pans  and  set  to  rise 
again;  bake  for  one  hour.  This 
makes  five  loaves  and  will  keep  until 
used. — Mrs.  Leticia  Momver. 


SELECTION  OF  FLOUR— Good  bread 
flour  is  rather  coarse,  granulated  and 
creamy  yellow,  dry,  and  cannot 
easily  be  packed  on  pressure. 


WHITE  BREAD— The  ordinary  meth- 
ods of  milling  remove  the  necessity 
of  making  sponge  for  white  bread, 
especially  where  compressed  yeast  is 
used.  Bread  is  no  longer  made  at 
night  if  it  can  possil)ly  be  made  in 
the  morning.  Shortening  and  pota- 
toes ai'e  not  used  in  these  progressive 
days.  Patent  flour,  the  sort  we  now 
use,  requires  a  great  deal  more  mois- 
ture than  the  old-fashioned  flours; 
consequently  it  must  be  kneaded 
soft,  not  made  dry  and  hard.  There 
is  no  comparison  between  this  and 
the  old-fashioned  flours.  The  new 
flours  are  better  in  e-\'ery  way.  The 
best  bread  is  made  in  France. 
Water,  yeast,  salt  and  flour  only  are 
used.  To  make  white  bread,  scald 
a  pint  of  milk;  add  a  pint  of  water, 
and  Avhen  lukewarm  add  a  teaspoon- 
ful  of  salt  and  one  compressed  yeast 
cake,  dissolved  in  two  tablespoonfuls 
of  warm  water.  Now  begin  to  add 
flour,  beating  constantly  until  you 
have  a  dough.  Turn  it  out  on  a 
board  and  knead  it  until  it  is  soft 
and  spongy.  Put  it  back  into  the 
bowl,    cover   and    stand   in    a    warm 


place  for  three  hours.  Then  when 
very  light,  form  carefully  into 
loaves.  Put  them  into  greased  pans» 
cover,  let  stand  initil  light.  Brush 
with  water,  pick  carefully  on  top  and 
bake  in  a  moderately  quick  oven  for 
three-quarters  of  an  hour.  Allow 
this  bread  to  cool  without  wrapping. 


KNE.vDING  BREAD— It  is  a  curious 
fact  that  kneading  l)oards  are  seldom 
washed  clean  after  using.  This  is  a 
menace  to  health.  A  glass  moulding 
plate  and  a  glass  rolling-pin  are  best 
for  several  reasons;  they  are  not 
sticky  and  are  sure  to  be  washed  af- 
ter using.  Marble  slabs  are  provided 
in  some  kitchens,  with  glass  rolling- 
pins. 


RYE  BREAD— It  is  much  easier  in 
these  days  of  patented  rye  flour  to 
make  a  good  light  rye  bread  than  it 
was  in  the  days  of  our  grandmoth- 
ers. If  you  like,  you  may  make  a 
sponge  of  ordinary  white  flour  and 
then  thicken  it  with  rye.  Scald  a 
pint  of  milk,  add  to  it  a  pint  of 
water;  Avhen  lukewarm  add  one  com- 
pressed yeast  cake  dissolved.  Stir  in 
sufficient  white  flour  to  make  a  bat- 
ter that  will  drop  fi'ora  a  spoon;  beat 
continuously  for  Ave  minutes;  cover 
and  stand  in  a  warm  place  (about  75 
degrees  Fahrenheit)  for  three  hours. 
Then,  stir  in  sufficient  rye  flour  to 
make  a  soft  dough;  knead  until  elas- 
tic, remembering  that  rye  flour  is  al- 
ways more  or  less  sticky  as  com- 
pared with  wheat,  so  that  you  can- 
not knead  it  until  it  is  dry.  When  it 
arrives  at  the  stage  of  easy  handling- 
put  it  at  once  into  the  pans.  When 
very  light  (say  about  one  hour  after), 
bake  in  a  moderate  oven  for  forty- 
five  minutes  in  single  or  long  pans. 
If  you  bake  more  than  one  loaf  in  a 
pan,  which  is  always  objectionable, 
the  loaves  must  be  baked  for  one 
hour. 


GOOD  ROLLS— For  excellent  rolls  try 
the  following:  Two  quarts  of  sifted 
flour,  warmed,  one-half  cup  of  butter 
well  rubbed  into  the  flour,  one  tea- 
spoonful   of   salt,   one   pint   of  milk. 
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Ijoiled,  and  cooled  to  lukewarm,  one- 
half  cupful  of  yeast.  Set  to  rise  over 
nifiht  in  a  warm  place.  In  the  morn- 
ing work  all  the  Hour  in  and  set  to 
ri.se  again,  ^^'hen  liglit.  roll  on  a  well 
floured  board  until  an  inch  thick,  cut 
into  shape  and  butter  one-half  the 
upper  surface  and  turn  it  upon  itself 
lightly.  Arrange  in  pans  so  as  not  to 
touch  each  other,  and  let  them  rise, 
then  bake  quickly  in  a  hot  oveM. 


GRAHAM  BREAD— One  cup  of  wheat 
flour,  two  cups  of  graham  flour,  one 
cup  of  warm  water,  one  and  one-half 

.  teaspoonfuls  of  soda  dissolved  in 
Avater,  one-half  cup  of  yeast,  one- 
third  cup  of  molasses,  one  teaspoon- 
ful  of  salt;  stir  with  a  spoon:  let  rise 
once  and  bake  very  slowly  about  one 
hour. 


BOSTON  STEAMED  BROWN 
BREAD— Two  cups  of  corn  meal, 
one  cup  of  rye  flour,  one  cup  of 
Avheat  flour,  one  cup  of  molasses,  one 
teaspoonful  of  soda,  one  of  salt;  mix 
to  make  the  batter  stiff  as  for  cake; 
dissolve  soda  in  cold  water,  stir  into 
the  molasses,  then  add  flour,  and 
steam  three  hours. 


BROWN  BREAD,  No.  2— One  cup 
sweet  milk,  one  cup  molasses,  one 
teaspoonful  soda,  one  cup  graham 
flour,  one  cup  rye  flour,  one  cup  white 
iflour,  one  tetaspoonful  salt.  Steam  or 
bake  three  hours.— Mrs.  L.  L.  Davis, 
Homestead. 


BROWN  BREAD  NO.  .3— Two  cups 
sweet  milk,  tn'o  cups  graham  flour, 
one  cup  white  flour,  one  teaspoonful 
baking  powder  sifted  three  times 
\with  l)oth  kinds  of  flour,  one  tea- 
spoonful salt,  one-half  teaspoonful 
soda  dissolved  in  one-half  cup  molas- 
ses. Steam  in  buttered  moulds  two 
hours  and  bake  half  an  hour.— Mrs. 
L.  L.  Davis,  Homestead. 


MORNING  BREAD— Pour  one  cup  of 
boiling  waiter  into  one  cup  of  milk; 
when  cool  stir  in  the  cake  of  com- 
pressed yeast,  dissolved  in  two  table- 
spoonfuls  of     cold     water     and  one 


teaspoonful  of  salt.  Add  enough  'loin- 
to  make  a  soft  dough,  turn  on  knead- 
ing board  and  knead  twenty  min- 
utes, or  until  it  will  not  cling  to 
bcwird.  Set  to  rise  for  three  hours, 
knead  thoroughly,  put  in  pans  and 
let  rise  one  hour.  Bake  forty-five 
minutes.  This  Avill  make  three  loaves 
and  is  intended  for  morning  bread- 
making.  Do  not  cover  bread  when 
removed   from   oven. 

BROWN  BREAD  No.  1.— Two  cup- 
fuls  of  sAveet  milk,  one-half  cupful 
of  molasses,  one-half  teaspoonful 
baking  soda  dissolA'ed  and  stirred  in 
moUasses  till  it  fills  the  cup;  tAvo- 
thirds  teaspoonful  salt.  tAA'o  cupfuls 
of  graham  flour,  one  cupful  Avhite 
flour,  two  teaspoonfuls  baking  poAv- 
der.  Sift  both  kinds  of  flour  and 
baking  poAvder  together  five  times, 
throAviug  away  the  bran  after  each 
sifting.  Be  sure  you  have  three  cup- 
fuls after  sifting  five  times.  Mix  all 
together,  stirring  as  little  as  pos- 
sible, to  get  it  smooth.  The  batter 
A\-ill  be  quite  thin.  Pour  into  but- 
tered pans,  not  more  than  one-half 
full.  Cover  with  linen  cloth  and 
steam  three  hours.  Eat  hot  or  cold. 
—Mrs.  L.  L.  Davis,  Homestead. 


RUSK — When  mixing  bread  at  night 
take  a  cupful  of  the  sponge  after  the 
yeast  has  been  adde<l  and  well  mixed 
and  add  one  cupful  of  brown  sugar, 
one  egg,  butter  the  size  of  an  egg, 
melted  in  a  cupful  of  wai-m  sweet 
milk,  and  nutmeg  to  taste.  Add 
flour  making  the  batter  about  the 
consistency  of  bread  sponge.  Let 
stand  OA  jr  night  in  a  warm  place. 
Stiffen  in  the  morning  and  let  rise 
until  quite  light;  mold  into  buns  or 
rusk  and  let  rise  again  and  bake  in  an 
oven  suitable  for  bread.  When  nice- 
ly baked  brush  over  Avith  a  brush 
dipped  in  sweetened  water  and  dust 
Avith  po^vderedl  sugai'.— Mrs.  W.  F. 
Knox,  McKeesport,  Pa. 


RUSK— One  pint  warm  milk,  one-half 
cupful  butter,  one-half  cupful  sugar, 
two  eggs,  yeast  and  salt,  and  rise  over 
night;    in    the    morning   add      flour, 
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make  in  one  loaf  and  rise;  when  light, 
make  into  biscuit  and  rise  again  until 
light,  veiT  light,  and  bake  fifteen 
minutes. — M.  C.  R. 


P  U  F  F  S  FOR  BREAKFAST— Two 
eggs,  two  cupfuls  of  flour,  two  cup- 
fuls  of  milk,  one-half  teaspoonful  cf 
salt;  bake  in  slow  oven  about  one- 
half  hour.— Mrs.  Alan  W.  Wood. 


MUFFINS— One  quart,'  flour,  one  tea- 
spoonful  salt,  two  measures  baking 
powder,  one  egg,  small  piece  of  melt- 
ed butter;  mix  soft  with  sweet  milk. 


BISCUIT— One  quart  flour,  one  tea- 
spoonful  salt,  two  tablespoonfuls 
lard,  two  measures  baking  powder; 
mix  well,  wet  them  with  water  and 
bake  quickly  in  a  hot  oven.- Mrs. 
Crabtree. 


SPIDP:r  CORN  CAKE— One  and  two- 
third  cups  corn  meal,  one-third  cup 
white  flour,  one  teaspoonful  salt, 
three  eggs,  well  beaten,  one-(iuurter 
cup  sugar,  one  cup  sour  milk,  into 
which  a  scant  teaspoonful  of  soda 
has  been  dissolved.  Have  a  short- 
handled  fr.ving  pan  hot.  in  which 
two  tablespoonfuls  butter  has  been 
melted.  Put  the  mixture  into  it; 
then  add  one  cup  of  sweet  milk, 
poured  into  the  middle,  but  do  not 
stir.  Bake  in  a  hot  oven  for  half  an 
hour.  Serve  whole.— Mrs.  Charles 
Burnett  "Wood,  Mouongahela,  Fa 


TEA  CAKES— Scant  half  cup  of  but- 
ter and  one-quarter  cup  of  sugar, 
creamed:  one  beaten  egg,  three-iiuar- 
ter  cup  of  milk,  two  cups  siftQd  flour, 
one-half  teaspoonfvd  of  salt,  three 
teaspoonfuls  baking  powder.  Bake 
twenty  minutes  in  gem  pans  and 
serve  Avarm.— Mrs.  W.  T.  Forrester. 


TEA  BUNS— One  cup  of  sugar,  one- 
half  cup  of  lard,  one  and  a  half  ])ints 
of  flour,  one  teaspoonful  baking  pow- 
der, milk  to  soften.— Mrs.  Leticia 
Momyer. 

CORN  CAKE— One  pint  corn  meal  in  a 
bowl;  scald  it  with  a  t-up  or  more 


boiling  Avater;  let  stand  a  while;  thin 
it  with  cold  water,  add  a  little  salt 
and  flour  enough  to  thicken  the  bai- 
ter, and  two  teaspoonfuls  of  baking 
powder.— Mrs.  Leticia  Momyer. 


CORN  MUFFINS— Beat  together  two 
eggs,  one  tablespoonful  butter,  one 
tablespoonful  sugar,  one-half  cup 
corn  meal,  a  little  salt:  add  one-half 
pint  sweet  milk  and  three  teaspoon- 
fuls baking  powder,  mixed  in  two 
cups  of  flour.— Mrs.  E.  M.  J. 


JOHNNY  CAKE— The  kind  "Mother" 
McKinley  made  for  her  son  William, 
when  he  was  a  little  boy.  One-  third 
cup  sugar,  one  egg.  three-fourths  cup 
corn  meal,  butter  size  of  a  walnut, 
(melted),  one  cup  sour  milk,  one  cup 
flour,  one  teaspoonful  salt.  Mix  egg, 
sugar  and  butter  thoroughly  to- 
gether, and  add  milk  and  soda;  then 
corn  meal  and  flour.— Mrs.  H.  J. 
Dunlevy. 


GRAHAM  BISCUITS— Three  cups 
graham  flour,  one  cup  white  flour, 
three  cups  milk,  two  tablespoonfuls 
shortening,  one  heaping  tablespoon- 
ful white  sugar,  one  saltspoonful 
salt,  one  teaspoonful  of  soda,  two 
teaspoonfuls  t-ream  tartar.  Mix  as 
soft  as  you  can  handle.  If  the  flour 
stiffens  too  much  add  more  milk, 
work  the  dough  rapidly,  and  with  as 
few  storkes  as  possible.  If  properly 
prepared,  the  surface  will  be  rough 
and  Ithe  biscuit  flaky.  'Roll  ligMly 
and  bake  in  quick  oven. 


MINUTE  BISCUITS— One  pint  sour 
milk  or  buttermilk,  one  teaspoonful 
;soda,  one  tablespoonful  melted  but- 
ter, flour  to  make  a  soft  dough  just 
stiff  enough  to  handle.  Mix,  roll  and 
cut  out  rapidly,  wi/th  as  little  hand- 
ling as  possible.  Bake  in  a  quick 
oven. 


GRAHAM  BISCUIT— One  quart  gra- 
liam  flour,  one  tea.spoonful  baking 
powder,  one  teaspoonful  salt;  mix 
thoroughly;  then  add  two-thirds  pint 
sweet  milk.  This  makes  the  dough 
too  soft  to  be  rolled.    Turn     out  on 
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-well  floured  board,  press  Avith  hand  to 
the  desired  thickness,  cut  in  shapes, 
bake  at  once  in  a  quick  oven. 


BOSTON  BROWN  BREAD— One  bowl 
of  corn  meal,  one  ibowl  of  brown 
flour,  one  bowl  of  sour  milk,  one  larj?o 
cup  of  molasses  and  one  teaspoou- 
ful  of  soda;  salt  to  taste,  and  steam 
three  hours.— Mrs.  J.  H.   Duulevy. 


WAFFLES— One  ])int  of  buttermilk, 
or  clabber,  one  i^int  of  flour,  one 
tablepoonful  of  lard,  one  egg,  one 
teaspoonful  of  lard  dissolved  in  a 
little  milk  and  adUed  last. 


BREAKFAST  POP-OVERS  (Or  Quick 
Muffins)— Break  one  egg  into  a  boAvl 
and  beat  well;  add  one  tablespoonful 
of  sugar  and  a  piece  of  butter  about 
the  size  of  an  egg,  and  beat  thor- 
oughly together;  then  add  one  cup  of 
milk,  or  of  milk  and  water,  sift  in 
flour  gradually,  beating  all  the  time 
until  batter  is  stiff  enough  to  droD 
(about  two  and  a  half  cups  of  flour); 
have  about  three  teaspoonfuls  of 
baking  poM'der  in  the  flour,  also  a 
pinch  of  salt.  Bake  in  iron  gem 
pans,  having  them  well  heated  and 
greased.  Be  very  careful  to  not 
make  too  stifl:'.— Mrs.  I.  R.  Beazell. 
Brownsville,  Pa. 

RAISED  MUFFINS-For  raised  muf- 
fins, scald  a  pint  of  milk,  and  when 
warm  add  a  cake  of  compressed 
yeast,  dissolved,  half  a  teaspoonful 
of  salt,  two  and  a  half  cups  of  flour; 
then  beat  thoroughly  and  stand  aside 
imtil  very  liglit.  about  two  hours: 
then  add  the  yolks  of  two  eggs,  well 
beaten,  and  fold  in  tlie  weli-beateu 
whites.  Stand  aside  for  half  an 
hour,  then  bake  in  Avell-greased  pans. 


HUCKLEBERRY  M  IT  F  F  I  N  S— One 

cup  sugar,  two  eggs,  one-half  cup 
butter,  one  cup  milk,  one  teasi)oonful 
baking  powder;  flour  enough  to  make 
a  soft  batter,  and  one  l>ox  huckle- 
berries.—Mrs.  A.  M.  Saunders. 


VICTORLl     BUNS- The     ingredients 
for  this  are  two  eggs,  half  a  cup  of 


powdered  sugar,  half  a  cup  of 
ground  rice,  half  ;i  cup  of  butter, 
one-quarter  pound  currants,  two 
ounces  candied  peel.  Beat  the  eggs 
and  sugar  together  and  add  the  but- 
ter beaten  to  a.  cream;  stir  in  the 
rice,  currants  and  candied  peel  and 
add  as  much  flour  as  Avill  make  the 
mixture  the  consistency  of  biscuit 
dougli.  Mould  into  rolls  and  bake 
for  about  half  an  hour  in  a  moder- 
ately brisk  oven.  The  buns  must  be 
put  in  the  oven  as  soon  as  moulded, 
or  they  Avill  be  heavy.— S.  G.  Mosher. 


SCOTCH  BUNS-Two  pounds  raisins, 
two  pounds  currants,  three-quarters 
of  a  pound  of  butter,  one  pound 
blanched  almonds,  one  pound  can- 
died lemon  peel,  one-quarter  pound 
sugar.  Cream  the  butter  and  sugar 
together  and  work  it  into  three 
pounds  of  bread  dough,  adding  one 
teaspoonful  of  cinnamon,  allspice 
and  mace  and  half  a  nutmeg.  Roll 
out  to  a  cake  of  about  half  an  inch 
thick;  spread  the  fruit  and  candied 
peel  on  one-half  of  this  and  double 
the  other  half  over.  Cut  in  rounds, 
like  buns,  Avitli  a  biscuit  cutter  and 
glaze  the  top  of  each  bun  with  white 
of  egg.    Bake  in  a  moderate  oveji. 

CORN  MUFFINS-Separate  tAVo  eggs; 
add  to  the  yolks  half  a  pint  of  milk 
and  a  tablespoonful  of  soft  butter; 
add  one  cupful  of  corn  meal  and  half 
a  cupful  of  flour,  Avith  which  has 
been  sifted  a  teaspoonful  of  baking 
poAvder;  beat  thoroughly.  Fold  in 
the  Avell-beaten  Avhites  and  bake  in 
twelve  greased  gem  pans  in  a  quick 
oven  for  twenty-five  minutes. 


RICE  MITFFINS-Mash  a  cupful  of 
cold  rice  to  a  smooth  ])aste,  then  add 
a  cupful  of  SAA'eet  milk,  half  a  t(>a- 
spoonful  of  salt  and  the  beaten  yolk 
of  an  egg.  When  these  are  Avell 
mixed  add  enough  flour  to  make  a 
thin  batter,  a  teaspoonful  of  poAvder 
and  last  of  all  the  Avell-l)eaten  Avhite 
of  an  egg.    Bake  in  muflin  rings. 


CORN  BRPLVD— Four  eggs,  one  table- 
spoonful  sugar,   pinch   of   salt,   tAA'o- 
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thirds  quart  of  milk,  one  cup  of  corn 
meal,  one  cup  of  flour,  one-third  cup 
of  melted  butter,  two  teaspoonfuls 
of  baking  powder.  Directions:  Beat 
eggs  very  light,  mix  ingredients 
well  together  and  bake  in  quick 
oven. 


AUNT  MARY'S  CORN  BREAD— This 
may  be  kept  for  some  time  and 
warmed  when  wanted,  by  steaming. 
One  cup  of  sweet  and  two  of  sour 
milk,  three  cups  of  corn  meal,  and 
two  cups  of  flour,  one-half  cupful  of 
molasses,  one-half  cupful  of  chopped 
suet,  one  teaspoonful  of  soda;  steam 
three  hours;  mix  the  soda  with  the 
soin-   milk.    This   is   delicious. 


CORN  BREAD— One  and  one-half 
cups  of  flour,  one  and  one-half  cups 
of  corn  meal,  one-half  cup  of  sugar, 
one  cup  of  sweet  milk,  one  teaspoon- 
ful of  salt,  one  of  lard  or  Imtter,  two 
of  baking  powder,  two  eggs  beaten 
separately;  sift  the  flour,  moal. 
sugar,  baking  powder  and  salt  to- 
gether several  times. 

CORN  BREAD— One-half  pint  corn- 
meal,  one-half  ipint  flour,  one-half 
cup  sugar,  one  tablespoonful  salt, 
two  teaspoonfuls  baking  powder, 
one-half  cup  lard,  three  well  beaten 
eggs,  one  and  one-fourth  pint  milk. 
or  water,  or  half  of  each.  Bake  in 
hot  oven.— Mrs.  Chas.  McDonald,  Du- 
quesne.  Pa. 


GRAHAM  CAKES— One  cup  of  molas- 
ses, one  pint  sour  milk,  one  table- 
spoonful  shortening,  one  egg,  two 
teaspoonfuls  of  soda  dissolved  in 
hot  water,  one  teaspoonful  of  salt, 
one-half  cup  of  Avhite  flour,  enough 
graham  flour  to  make  a  pretty  stiff 
batter.  Bake  in  graham  gem  pans. 
—Elizabeth  Caughey. 


CORN  MUFFINS— One  pint  of  sweet 
milk,  one  pint  of  flour,  one-half  pint 
of  corn  meal,  three  tablespoonfuls  of 
sugar,  three  teaspoonfuls  of  baking 
(powder,  one  teaspoonful  of  salt;  mix 
the  dry  ingredients  together.  Two 
tablespoonfuls  of  butter,  melted,  two 


eggs,  beat  whites  and  yolks  separate- 
ly, add  the  milk  to  the  dry  mixture, 
then  add  the  eggs,  and  last  the  melted 
butter.  Fill  the  pans  two-thirds  full 
and  bake  to^enty  minutes. — Mrs. 
Thos.  Henry. 


PARKER  HOUSE  ROLDS— Rub  one- 
half  tablespoonful  of  butter  and  one- 
haif  tablespoonful  of  lard  into  two 
quarts  of  sifted  flour;  make  a  well  in 
the  middle  of  the  flour  and  into  it 
pour  one  pint  of  cold  boiled  milk,  and 
add  one-half  cup  of  yeast,  one-half 
cup  of  sugar  and  a  little  salt.  If 
wanted  for  tea,  rub  the  flour  and 
butter,  boil  the  milk  and  cool  it  the 
night  before,  add  sugar,  yeast  and 
salt  and  turn  all  into  the  floiu",  but 
do  not  stir.  Let  stand  over  night  and 
in  the  morning  stir  up  bread  and  let 
rise  until  nearly  tea  time;  mould  and 
let  rise  again,  bake  quickly.  To 
mould,  cut  with  a  cake  cutter,  put  a 
Mttle  toelted  butter  on  one  half 
and  lap  nearly  over  on  the  other 
half,  and  place  in  the  pan  three-quar- 
ters of  an  inch  apart.  Miss  Hoggs' 
recipe.— Mrs.  M.  G.  Rambo. 


GIOOD  SCOTCH  SCONES- Take  three 
cups  of  sifted  flour,  add  a  teaspoonful 
of  salt.  Mix  in  a  bowl;  dissolve 
small  teaspoonful  of  soda  in  two 
tablespoonfuls  of  boiling  water, 
add  it  quickly  to  a  pint  of  sour 
milk  or  butter  milk;  beat  until 
smooth,  flll  the  gem  pans  (which 
should  be  hot  and  t^'o-thirds  full), 
and  bake  in  a  hot  oven  twenty  min- 
utes.—Mrs.   Johni'  H.    Hutchinson. 

BROWN  BREAD— One  cup  sour  milk, 
one  cup  sweet  milk,  one  cup  rye  meal, 
one  cup  Indian  meal,  one-lialf  cup 
molasses,  and  one  teaspoonful  of 
soda.  Steam  three  hours. — Mrs.  A. 
M.  Saunders. 


YEAST  BUNS— Scald  one  pint  of 
milk;  add  two  tablespoonfuls  of  but- 
ter, and  when  lukewarm  add  half  a 
yeast  cake  dissolved  in  a  little  wann 
water,  two  eggs  well  beaten,  and 
sufficient  flour  to  make  a  soft  dough; 
knead  lightly;  stand  aside  over  night 
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or  for  several  houi-s.  When  vei-y 
light  pinch  off  little  bits,  form  into 
buns,  stand  them  in  a  baliing  pan 
where  they  cannot  touch  each  other, 
and  when  veiy  light  put  them  into  a 
quiclv  oven  for  fifteen  minutes.  Af- 
ter they  have  been  in  the  oven  for 
ten  minutes  brush  with  a  mixture  of 
Avhite  of  egg  and  sugar  and  milli 
beaten  together.  Put  them  back  un- 
til they  are  of  a  golden-brown  color. 


RUSK— Two  cups  of  sugar,  one  of  but- 
ter, two  eggs,  one  pint  of  sweet  milk, 
three  pints  of  flour,  one  cup  of  yeast; 
put  all  these  ingredients  together  in 
the  evening;  in  the  morning  make 
stiff,  let  rise  and  bake. 


BREAKFAST  OAKE— The  following 
ingredients  are  required  for  Wash- 
ington breakfast  cake:  one  egg  thor- 
oughly beaten,  butter  the  size  of  an 
egg,  a  small  cupful  of  sweet  milk, 
a  half  cupful  of  liquid  yeast,  and 
sufficient  flour  to  form  a  stiff  mix- 
ture. The  mixture  should  be  put  to 
rise  over  night  in  the  buttered  tin  in 
which  it  is  to  be  baked,  and  baked 
for  eighteen  or  twenty  minutes  in  a 
hot  oven,  allowing  just  enough  time 
to  serve  hot  for  breakfast. 


CURRANT  LOAF-Rub  a  quarter  of  a 
pound  of  butter  into  one  quart  of 
flour,  then  mix  in  half  a  cupful  of 
sugar.  Dissolve  one  j^east  cake  in 
two  tablespoonfuls  of  warm  water. 
Scald  and  cool  one  pint  of  milk,  add 
the  yeast  tx)  the  milk  then  stir 
both  into  the  flour  and  stand 
aside  in  a  warm  place  for  two  hours. 
Tliis  mixture  should  form  a  batter, 
not  a  dough.  If  your  flour  is  very 
strong  you  may  possibly  have  to  add 
half  a  cupful  of  extra  milk.  At  the 
end  of  two  hours  add  three  eggs 
Avell  beaten  and  a  cupful  of  floured 
currants.  Mix  and  turn  into  a 
greased  round  cake  pan.  Cover  and 
stand  aside  again  for  two  hours,  and 
bake  in  a  moderate  oven  for  three- 
quarters  of  an  hour. 


^OLAR— Make     a     good     rich     bread 
dough;  let  it  rise  over  night.    In  the 


morning  mix  with  it  two  eggs  and 
half  a  pound  of  butter;  knead  well 
and  place  near  fire  until  thoroughly 
risen.  Roll  out  into  thin  sheet  and 
sprinkle  with  chopped  almonds,  cit- 
ron, cinnamon,  plenty  of  brown  sugar 
and  lumps  of  "butter.  Roll  up  like 
jelly-roll  and  cut  in  pieces  a  finger 
long.  Grease  pans,  stand  one  piece 
in  center  and  others  around  it,  and 
let  rise  before  baking.  Watch  well 
during  time  in  the  oven.  Use  plenty 
of  fruit,  and  the  darkest  sugar  you 
can  procure. 


RAISED  LOAF  CAKE— Put  one  pint 
of  bread  dough,  after  it  has  been  well 
kneaded,  into  a  bowl.  Cover  and 
stand  in  a  warm  place  for  one  hour 
or  one  hour  and  a  half.  Then  add 
one  cupful  of  granulated  sugar,  half 
a  cupful  of  butter  and  four  eggs, 
well  beaten.  Beat  carefully  and 
thoroughly  for  at  least  twenty  min- 
miuutes,  until  all  strings  disappear. 
Then  add,  if  you  like,  a  teaspoonful 
of  ciunamon  and  one  cupful  of  c'eed- 
ed  raisins  well  floured,  or  a  cupful  of 
currants   well  floured. 


GEMS— One  egg  beaten  very  light;  add 
one  pint  milk  or  water,  a  pinch  of 
salt  and  flour  enough  to  make  a  thick 
batter,  and  add  one  teaspoonful  of 
baking  powder,  beating  it  in  light- 
ly. Have  gem  pans  greased,  but  not 
hot,  drop  in  batter  and  bake  in  hot 
oven  twenty  minutes.  They  can  be 
made  with  corn  meal,  graham  flour 
or  whole  wheat  flour  and  will  be 
equally  as  good. 


CURRANT  LOAF-On  baking  day 
take  from  your  dough  Avhen  ready 
for  Ijaking,  two  cups  of  sponge,  add 
two  cups  of  white  sugar,  one  cup  of 
l)utter,  three  eggs,  two  tablespoon- 
fuls of  sweet  cream,  one-half  pound 
of  currants,  dredged,  and  one  and 
one-half  teaspoonfuls  of  cinnamon: 
stiffen  and  let  rise  well.  This  makes 
three  loaves. 


RYE  DROP  OAKES— Two  cups  rye 
meal,  one  cup  Indian  meal,  one-half 
cup  flour,  one  egg,  one-half  teaspoon- 
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fill  soda,  salt,  three  large  spoonfuls 
of  molasses.  Dissolve  the  soda  in  a 
little  boiling  water;  mix  all  with 
water  or  milk;  put  eggs,  well  beaten, 
in  last.  Drop  in  deep  boiling  fat 
from  a  tablespoon  and  fry  like 
doughnuts.— Mrs.  A.  M.  Saunders. 

CRULLERS— One  cup  sour  cream, 
one-half  cup  sugar,  one  cup  of  flour, 
one  egg;  cut  the  dough  with  a  small 
diamond  shaped  cutter,  and  fry  in 
boiling  lard;  when  done,  roll  in  pow- 
dered sugar. 

WAFFLES— Take  one  quart  of  flour, 
two  teaspoonfuls  of  melted  butter, 
two  teaspoonfuls  of  salt  and  sweet 
milk  sufficient  to  make  a  thick  bat- 
ter; mix  thoroughly;  add  one  egg, 
well  beaten,  and  one  measure  of  bak- 
ing powder;  stir  well  and  bake  im- 
mediately in  waffle  irons. 


CORN  MUFFINS— Take  one  cup  of 
corn  meal,  one  cup  of  milk,  one-half 
cup  of  flour,  one  tablespoonful  of 
butter,  and  one  of  sugar;  salt  to  suit 
taste,  then  add  one-half  teaspoonful 
of  baking  powder. 


BUTTERMILK  BISCUIT— One-third 
cup  sugar;  dissolve  one  teaspoonful 
soda  (level)  in  two  cups  cold  butter- 
milk; sift  two  heaping  teaspoonfuls 
cream  of  tartar  in  two  quarts  flour, 
stir  in  one-half  cup  soft  lard  (not 
melted).  After  sifting  into  the  flour 
and  cream  tartar  one  rounded  tea- 
spoonful soda  (making  two  sittings 
for  the  flour),  stir  in  the  liquid  (but- 
termilk with  soda),  then  dissolve 
one-fourth  teaspoonful  soda  in  one 
cup  sour  cream;  add  quickly,  roll 
one-half  inch  thick,  cut  in  small  bis- 
cuit and  bake  in  quick  oven.  These 
are  unusually  light  and  healthful. 


GRAHAMS— Two  cups  of  buttermilk, 
one-half  rounded  teaspoonful  soda, 
one-half  teaspoonful  salt,  equal  parts 
graham  and  white  flour.  Bake  in 
gem  pans  in  quick  oven. 

GRAHAMS  No.  2— One  egg,  one  and 
one-half    cups     buttermilk,    one-half 


cup  thick  cream,  tablespoonful  mo- 
lasses, one  rounding  teaspoonful 
soda,  one  part  Avhite  flour,  one  part 
graham,  enough  to  make  thin  batter. 
Hot  oven.  One  teaspoonful  sugar  in 
each  of  the  foregoing  gives  a  delicate 
brown  and  improves  flavor. 


IRISH  POTATO  CAKES— Boil  care- 
fully four  good-sized  potatoes;  when 
done,  drain  dry  and  mash;  add  half  a 
cupful  of  hot  milk,  a  tablespoonful 
of  butter,  a  level  teaspoonful  of  salt, 
a  dash  of  pepper  and  beat  until  the 
mixture  is  light  and  smooth;  stir  in 
not  more  than  half  a  cupful  of  sifted 
flour.  Make  into  small  ^akes;  bake 
in  muffin  rings  on  a  griddle,  or  they 
may  be  baked  in  gem  pans. 


BREAKFAST  CAKE— The  folloAving 
ingredients  are  required  for  AVash- 
ington  breakfast  cake:  One  egg, 
thoroughly  beaten,  butter  the  size  of 
an  egg,  a  small  cupful  of  sweet  milk, 
a  half  cupful  of  liquid  yeast,  and 
sufficient  flour  to  form  a  stiff  mix- 
ture. The  mixture  should  be  put  to 
rise  over  night  in  the  buttered  tin  in 
which  it  is  to  be  baked,  and  baked 
for  eighteen  or  twenty  minutes  in  a 
hot  oven,  allowing  just  enough  time 
to  serve  hot  for  breakfast. 


PANCAKES— Into  a  quart  of  sour 
miilk  or  buttermilk  stir  in  enough 
flour  to  make  a  thick  batter.  Let  it 
stand  over  night.  In  the  morning  add 
salt  to  taste,  two  well  beaten  eggs, 
and  half  a  teaspoonful  of  soda  dis- 
solved in  a  little  warm  water. 


POTATO  BISCUIT— One  cup  yeast, 
one  cup  warm  water,  one  cup  sugar, 
one  cup  butter,  two  cups  of  mashed 
potatoes,  four  eggs  and  a  little  nut- 
meg. Put  to  rise  in  the  morning 
about  nine  o'clock,  put  in  butter  and 
eggs  at  noon.  Knead  it,  then  let  it 
rise  same  as  bread.  Make  into  small 
biscuit  and  let  rise  again.  Bake  in  a 
quick  oven.  Half  of  this  will  make 
forty  or  fifty  biscuits;  of  course  you 
take  flour  enough  to  make  the  right 
consistency.  Miss  Hoggs'  recipe.— 
Mrs.  M.  G.  Rrrabo. 
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CORN  BATTER  CAKES— Mix  two 
parts  t)utteniiillv  Tvith  one  of  sAveet 
milk;  one  egg,  one  liautlful  of  wheat 
flour,  a  litfle  salt,  one  teaspoonful  of 
soda,  and  as  much  corn  meal  as  is 
needed  to  malie  a  batter.— Mrs.  A.  W. 
Donahey,  Duquesne,  Pa. 


WAFFLES— One  quart  milk,  butter 
size  of  an  egg,  one  large  table- 
spoonful  sugar;  make  this  warm 
enough  to  melt  the  butter.  Thor- 
oughly beat  four  eggs,  mix  eggs  and 
milk  together.  Now  add  one-half 
^•teaspoonful  salt;  dissolve  two  cakes 
•  compressed  yeast  in  two  tablespoon- 
fuls  cold  water.  Add  enough  flour  to 
make  a  thin  batter;  add  yeast,  beat 
up  well,  and  allow  to  rise  for  three 
hours.  Bake  in  waffle  irons. — Mrs. 
Geo.  Jacobs. 


BISCUITS— One  quart  of  flour,  one 
tablespoonful  of  lard,  one  of  butter, 
not  much  heaped,  three  teaspoonfuls 
l)aking  powder,  and  one  of  salt;  rub 
these  together  lightly  with  the  fin- 
gers vmtil  thoroughly'  mixed:  then 
add  two-thirds  of  a  pint  of  milk  and 
mix  with  a  knife,  turn  out  on  a 
floured  board  and  roll  with  as  little 
AA'orking  as  possible;  cut  with  a  small 
glass,  or  cutter,  and  Ijake  In  a  hot 
oven. — A.  M. 


GRAHAM  BISCUIT— Take  one  quart 
of  graham  floin-,  one  measure  of  bak- 
ing powder  and  one  teaspoonful  of 
salt;  mix  thoroughly,  then  add  two- 
thirds  of  a  pint  of  cold  sweet  milk; 
this  makes  a  dough  too  soft  to  be 
rolled;  turn  it  out  on  your  tray-lid, 
well  floured,  press  with  yoiu*  hand  to 
the  desired  tliickness,  cut  in  shapes 
and  bake  at  once  in  a  very  quick 
oven.  If  the  oven  is  at  a  proper 
heat,  ten  minutes  will  suffice  to  bake 
them. 


SPANISH  XOAST— Take  stale  bread, 
cut  in  thick  ])ieces,  and  dip  in  egg 
with  milk  in-epared  like  custard,  but 
without  sweetening  or  flavoring. 
When  the  slices  are  well  satvu-ated, 
fry  in  a  very  little  butter— enough  to 
prevent  adhering  to  the  pan. 


GRIDDLE  CAKES— Any  cold,  cooked 
rice  can  be  used  in  making  i-ice  grid- 
dle cakes.  Soften  and  break  it  up 
with  a  little  milk,  and  to  each  cupful 
add  a  tablespoonful  of  melted  butter, 
the  yolk  of  an  egg,  salt,  if  necessary, 
sufficient  flour  to  nialce  a  Ijatter,  a 
level  teaspoonful  of  baking  powder, 
and,  lastly,  the  stiffly  beaten  white 
of  an  egg.  Cook  as  other  griddle 
cakes. 


BREAD  CAKES— To  make  the  bread 
cakes,  scald  a  cupful  of  bread 
cruml^s  (not  dried)  with  a  cupful  of 
boiling  milk,  add  a  large  teasiioonful 
of  butter  and  let  soalc  over  night  or 
until  the  crumbs  are  well  softened; 
then  add  an  egg— the  yolk  and  white 
beaten  separately— a  fourth  of  a  tea- 
spoonful of  salt,  half  a  cupful  of 
flour,  a  teaspoonful  of  baking  pow- 
der and  cold  milk  if  necessary  to  thin 
the  batter.  Bake  as  other  griddle 
cakes. 


CORN  FRITTERS— One  pint  grated 
corn,  one-half  teacupful  of  milk,  one- 
half  teacupful  of  flour,  one  small  tea- 
spoonful baking  powder,  one  table- 
spoonful melted  butter,  two  eggs, 
one  teaspoonful  salt,  a  little  pepper. 
Fry  in  hot  lard. 


APPLE  FRITTER >•>— Make  a  batter, 
not  very  stilf,  with  one  quart  of  milk, 
three  eggs  and  flour  to  bring  it  to 
light  consistency.  Pare  and  core  half 
a  dozen  large  apples,  and  chop  them 
to  about  the  size  of  small  peas  and 
mix  them  well  in  the  batter.  Fry 
them  in  lard  as  you  would  dougli- 
nuts.    Sprinkle  with  powdered  sugar. 


FARINA  FRITTERS  (Excellent)— Boil 
two  quarts  of  milk,  at  the  same  time 
add  one  pound  of  farina;  this  must 
be  stirreu  as  in  making  corn  meal 
mush.  AVhen  cooked,  add  two  eggs, 
well  beaten  with  one-half  cup  of 
sugar;  put  into  a  dish  or  pan  one 
inch  deep.  When  cold,  cut  in  pieces 
three  inches  long  liy  one  inch  wide, 
roll  in  cracker  dust  and  fry;  sprinkle 
well     with     powdered     sugar    when 


90 


THE  PRESBYTERIAN  COOK-COOK. 


ready  for  the  table.— Baruum's  Ho- 
tel, Baltimore. 


GRAHAM  GEMS— One  and  a  half  cups 
sweet  milk,  one-half  cup  white  flour, 
one-half  cup  corn  meal,  one  and  a 
half  cups  graham  flour,  three  table- 
spoonfuls  of  sugar,  two  tablespoon- 
fuls  of  lard,  one  teaspoonful  of  soda, 
one-half  teaspoonful  of  salt.— Mrs.  R. 
P.  Miller,  Homestead,  Pa. 


BERRY  TEA  CAKES— Nice  little  tea 
cakes,  to  be  baked  in  muffin  rings, 
are  made  of  one  cup  sugar,  two  eggs, 
one  and  one-half  cups  of  milk,  one 
heaping  teaspoonful  of  baking  pow- 
der, a  piece  of  butter  the  size  of  an 
egg,  and  flour  sufficient  to  make  a 
stiff  batter.  In  this  batter  stir  a  pint 
of  fruit  (any  fresh  fruit  is  nice),  or 
canned  'berries  with  the  juice  poured 
off.  Serve  while  warm.  They  are  a 
dainty  addition  to  the  tea  table. 
Eaten  with  butter.— Miss  Frances 
Bowen,  Duquesne,  Pa. 


GERMAN  POTATO  PANCAKES— 
Pare  and  grate  eight  good  sized  po- 
tatoes, add  one  tablespoonful  of  flour, 
one  egg,  one  teaspoonful  salt.  Mix 
well.  Bake  like  pancakes,  but  use 
more  grease.— Mrs.  August  Miller, 
Homestead. 


ROLLED  OATS  CAKES— Two-thirds 
cup  melted  lard,  tr^-o  cups  brown 
sugar,  one  scant  teaspoonful  soda  in 
two-thirds  of  a  cup  of  boiling  water, 
three  cups  of  rolled  oats,  three  cups 
of  flour.— Mrs.  Mattie  Fouche. 


CORN  MUFFINS— One  tablespoonful 
of  butter,  one-half  cup  'sugar,  one  egg, 
one  cup  sweet  milk;  sieA'e  togetlier 
the  following:  one  cup  flour,  one  cup 
commeal,  one  teaspoonful  of  soda, 
two  tea  spoonfuls  of  cream  of  tartar. 
Bake  in  gem  pans.— Mrs.  J.  B. 
Stewart. 


SPIDER  CORN  CAKE— One  and  two- 
third  cups  of  corn  meal,  one-third 
cup  of  flour,  two  eggs,  two  cups 
of    sweet    milk,    one    cup    of    sour 


milk,  one-fourth  cup  of  sugar,  one 
scant  teaspoonful  of  soda,  one  tea- 
spoonful of  salt,  a  piece  of  butter, 
half  the  size  of  an  egg.  Dissolve  the 
soda  in  one  cup  of  sweet  milk  and 
add  to  the  dry  ingredients;  also,  add 
the  sour  milk,  then  the  eggs,  which 
should  be  beaten  light.  Have  a 
large  frying  pan  very  hot,  put  into 
it  the  butter,  well  greasing  the  sides 
of  the  frying  pan,  and  then  pour  in 
the  mixture.  After  it  is  all  in  take 
the  second  cup  of  milk  and  pour  it 
round  and  round  the  mixture,  not 
stirring  it.  Set  the  frying  pan  in 
the  oven  and  bake  for  twenty-five 
minutes.— Mrs.  T.  D.  Gardner. 


CORN  BREAD— T^vo  even  pints  of 
corn  meal,  three  pints  (flowing  over 
the  edge  of  cup)  of  boiled  water, 
lard  the  size  of  an  egg,  one  cup  of 
sweet  milk,  flowing  over  the  edge  of 
cup.  three  eggs,  beaten  as  light  as  for 
cake,  foiu-  even  teaspoonfuls  of  salt. 
This  will  make  four  pans.  How  to 
mix:  Put  the  meal  in  the  pan  with 
the  salt  and  lard,  pour  in  the  boiling 
water,  stir  Avell  to  avoid  being 
lumpy;  when  well  mixed  put  in  the 
sour  milk,  then  stir  in  the  eggs; 
grease  and  have  hot  four  pie  pans, 
fill,  and  bake  in  hot  oven  fifteen  min- 
utes.— Mrs.  Joseph  Serena. 


PANCAKES— There  are  few  greater 
culinary  blunders  than  to  waste  eggs 
on  wheat  cakes.  The  batter  in 
which  eggs  are  used  is  much  tougher 
aud  decidedly  inferior  to  one  made 
without  eggs.  Take  equal  quantities 
of  flour  and  milk,  using  an  even  tea- 
spoonful of  baking  powder  to  ever.^- 
cupful  of  flour,  and  a  scant  half  cup- 
ful of  butter  to  every  two  cupfuls: 
fried  out  beef  fat  aud  butter  in 
equal  parts  will  take  the  place  of 
butter  in  this  case.  About  half  a 
teaspoonful  of  salt  must  be  used  to 
every  cupful  of  beef  fat.  Indian 
meal  pancakes  require  the  use  of  an 
egg  for  every  cupful  of  meal,  and  at 
least  half  a  cupful  of  wheat  flour. 
Use  a  quarter  of  a  cupful  of  "short- 
ening" to  every  two  of  the  mixture 
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of  flour  and  Indian  meal,  and  a  tea- 
spoonful  of  baking  powder  to  every 
cupful. 


FLANNEL  CAKE  WITHOUT  EGGS 
— One  cup  of  sour  cream  or  butter- 
milk, one  good  teaspoonful  of  soda, 
salt  to  taste,  and  floiu"  enough  to 
make  the  consistency  of  ordinary 
griddle  cakes;  beat  long  and  well,  as 
more  than  one-half  depends  on  the 
beating;  bake  on  a  hot  griddle. 


FRITTERS— To  one  pint  of  buttermilk 
add  a  little  salt,  one  teaspoonful  of- 
soda,  and  stir  in  flour  enough  to 
make  a  stiff  batter.  Fi-y  in  hot  lard. 
One  or  two  eggs  improves  them. 


CORN  FRITTERS— Mix  in  three  pints 
of  corn  meal  one  and  a  half  meas- 
ures of  baking  powder,  two  table- 
spoonfuls  of  flour  (wheat),  three  tea- 
spoonfuls  of  salt,  one  egg,  beaten; 
add  one  quart  of  sweet  milk,  or  a 
pint  each  of  milk  and  water;  drop  in 
hot  grease  and  fry. 


APPLE  FRITTERS— Make  a  batter 
with  one  cup  of  sweet  milk,  one  tea- 
spoonful sugar,  two  eggs,  whites  and 
yolks  beaten  separately,  two  cups 
flour,  one  teaspoonful  baking  pow- 
der mixed  with  flour.  Chop  some 
good  tart  apples,  mix  in  the  butter, 
and  fry  in  hot  lard.  Serve  with 
maple  syrup. 


RICE  FRITTERS— Take  one  teacvip- 
ful  of  rice,  cook  well;  after  it  has  be- 
come cool,  add  three  eggs,  beaten, 
one  pint  of  sweet  milk,  one  table- 
spoonful  of  salt,  one  quart  of  wheat 
flour  and  one  measure  of  baking 
powder;  first  mixing  the  powder 
with  the  dry  flour  and  passing  both 


through  a  sieve;  drop  in  hot  grease 
and  fry. 

OYSTER  FRITTERS— Chop  one  pint 
of  oysters;  take  one  pint  of  milk,  a 
litle  salt  and  pepper,  one  small  tea- 
spoonful baking  powder,  and  flour 
enough  to  make  a  thin  batter.  Stir 
in  the  oysters,  drop  from  the  spoon 
in  hot  lard,  or  butter,  or  fry  a  deli- 
cate brown. 


PINEAPPLE  FRITTERS— Make  a 
batter  with  half  a  pint  of  milk,  two 
eggs  and  sufficient  flour  to  make  it 
the  consistency  of  thick  cream;  cut 
off  as  many  thin  slices  of  pineapple 
as  3'ou  require  and  dip  them  into  the 
batter.  With  a  large  spoon  take  up 
a  slice  of  the  pineapple,  Avith  enough 
batter  to  cover  it.  Drop  this  into  a 
frying  pan  of  boiling  lard;  when 
nicely  crisp,  take  up  and  place  on 
kitchen  paper.  When  drained  from 
all  fat,  pile  on  a  hot  dish  and  sift  a 
little  crushed  sugar  over  the  fritters. 


CORN  FRITTERS— Before  grating 
the  corn  from  the  cob,  in  making 
corn  fritters,  run  the  point  of  a  sharp 
knife  the  length  of  the  cob  through 
every  row  of  kernels.  Then  grate 
the  tops  from  the  kernels  and  press 
out  the  pulp  remaining  on  the  cob 
with  the  back  of  the  knife.  To  two 
cupfuls  of  corn  add  the  Avell-beaten 
yolks  of  two  eggs,  one  cupful  of 
milk,  one  cupful  of  flour,  one-half 
teaspoonful  of  salt  and  one  salt- 
spoonful  of  pepper.  Beat  the  mix- 
ture tlKU-oughly;  then  stir  in  the 
stifflv  beaten  whites  of  the  eggs  and 
one  teaspoonful  of  baking  powder. 
Fry  by  spoonful  on  griddle  or  in 
deep  fat. 


Corn  Oysters 
To  one  cupful  of  finely-chopped  canned 
corn  add  one  egg  slightly  beaten,  four  table- 
spoonfuls  of  flour,  half  a  teaspoonful  of 
sugar,  salt  and  pepper  to  taste.  Drop  the 
size  of  an  oyster  into  a  hot  well-greased 
blazer.  Brown  on  one  side,  then  turn,  as 
giiddle-cakes,  and  brown  on  other  side.  Serve 
with  fried  spring  chicken. 
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Cakes. 

Frostings,  Fillings  and  Icings. 


MABSHMALLOAV  FILLING  FOR 
CAKE— Put  one  cup  of  granulated 
sugar  and  a  quarter  of  a  cup  of  water 
over  the  fire  together.  Sth-  until  the 
sugar  is  dissolved,  then  boil  careful- 
ly until  it  forms  a  soft  ball  when 
dropped  into  cold  water.  While 
watching  this  pull  apart  half  pound 
of  niarshmallows,  put  them  in  a 
double  boiler  with  two  tablespoon- 
fuls  of  hot  Avater  and  stir  until  melt- 
ed. Now  pour  the  hot  syrup  gradual- 
ly into  this  marshmallow  mixture, 
beating  all  the  while.  Add  a  tea- 
spoonful  of  vanilla  and  l)eat  until 
cold.  This  maj^  be  used  for  filling  or 
icing. — Miss  Jennie  Edmundson. 


WALNUT  FILLING— Chop  fine  a  cup 
of  English  walnut  meats— the  un- 
shelled  walnuts  are  preferable  for 
this  pui-pose,  for  the  kernels  are  not 
so  dry— and  add  these  to  boiled  icing. 
Ice  the  top  of  the  cake  and  neatly  ar- 
range a  row  of  whole  walnut  meats 
around  the  edge,  or  dust  it  over  with 
powdered  sugar. 


BOILED  ICING— Put  a  cup  of  sugar 
into  a  saucepan  with  one-quarter  of  a 
cup  of  water.  Let  these  boil,  without 
stirring,  until  when  a  fork  is  dipped 
into  the  mixture  and  held  up  the 
syrup  spins  a  fine  thread.  Have  the 
white  of  an  egg  beaten  to  a  stiff 
froth  in  a  quart  bowl;  slowly  pour 
the  syrup  into  this,  stirring  vigorous- 
ly all  the  time  to  the  very  l)ottom  of 
the  bowl.  Then  beat  the  mixture  un- 
til it  is  cold. 


MAPLE  SUGAR  ICING— Put  a  heap- 
ing cup  of  pure  maple  sugar  broiceu 
into  small  pieces  into  a  saucepan  v/ith 
just  enough  boiling  water  to  mois- 
ten them.  Set  them  on  the  stove 
where  the  syrup  will  boil  rapidly — but 
not  burn— for  fifteen  or  twenty  min- 
utes.   Have   ready  in     a   bowl     the 


white  of  an  egg  beaten  to  a  stiff 
froth.  Pour  syrup  slowly  into  this, 
stirring  hard.  Then  beat  the  mixture 
until  stiff'  and  cold.  Beat  up  the  yolk 
of  the  egg  with  a  tea  spoonful  of 
milk  and  thin  the  filling  with  this, 
using  as  much  of  it  as  is  necessary. 
When  the  cake  is  cold,  spread  the 
filling  between  the  layers. 


CURRANT  JELLY  AND  WALNUT 
FILLING — To  a  cup  of  home-made 
currant  jelly,  add  a  cup  of  finely 
chopped  English  walnuts.  If  this 
be  too  tart  to  suit  the  taste,  a  table- 
vSpoonful  or  two  of  boiled  icing  may 
be  put  with  the  mixture.  Almonds, 
blanched  and  chopped  fine,  may  be 
substituted  for  the  walnuts.  These 
fillings  look  well  with  the  yellow 
layers. 


RAISIN  FILLING— For  the  boiled  ic- 
ing use  one  white,  if  the  egg  is  large, 
to  one  cup  of  sugar;  two  whites  if  the 
eggs  are  small,  to  two  scant  cups  of 
sugai'.  Wash  and  dry  a  cup  of  seed- 
ed raisins,  chop  these  a  little  and 
stir  them  into  the  boiled  icing,  thin- 
ning it  with  a  little  milk  if  it  be  too 
thick  to  spread  easily. 


A  FRUIT  FILLING— Mix  the  follow- 
ing ingredients  with  a  sufficient 
quantity  of  boiled  icing  and  spread 
between  the  layers  of  the  dark  layer 
cake:  Four  tablespoonfuls  of  citron 
chopped  very  fine;  four  tablespoon- 
fuls of  finely  chopped  seeded  raisins; 
half  a  cup  of  almonds  that  have  been 
blanched  and  chopped  fine,  or  of 
finely  chopped  English  walnuts;  a 
quarter  of  a  pound  of  figs,  chopped 
fine;  half  a  teaspoonful  of  orange  ex- 
tract. 


GELATINE  ICING- Cover  a  table- 
spoonful  (  a  quarter  of  an  ounce)  of 
gelatine  with  four  tablespoonfuls  of 
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cold  water,  soak  for  half  an  hour  and 
then  dissolve  over  hot  water.  Strain 
into  a  bowl,  add  a  teaspoonful  of 
lemon  juice  and  as  much  powdered 
sugar  as  it  will  hold  to  pour  nicely. 


MILK  FROSTING-One  cup  of  white 
sugar,  five  tablespoonfuls  of  milk, 
sweet,  one-half  teaspoonful  of  but- 
ter; boil  together  about  five  minutes, 
stir  until  cold  and  spread  on  cold 
cake.— Mrs.  W.  W.  H. 


MOCK  MAPLE  ICING— Two  cups 
brown  sugar,  three-fourths  cup  milk, 
butter  size  of  walnut;  boil  until  it 
ropes  or  forms  in  water;  remove 
from  fire  and  beat  until  it  is  cold 
enough  to  spread,  (xarnish  with 
blanched  almonds,  cut  lengthwise.— 
Mrs.  Theodore  Demmler. 


ORANGE  FILLING  FOR  CAKE— Put 
half  a  pint  of  milk  into  a  double 
boiler.  Moisten  two  tablespoonfuls 
of  flour  with  a  little  cold  milk;  add 
it  to  the  hot  milk.  Stir  and  cook 
inrti  f^mooth  and  thick;  add  half  a 
cupful  of  sugar  and  the  grated  yel- 
low rind  of  half  an  orange.  Beat  the 
yolks  of  three  eggs  until  creamy;  add 
them  to  the  mixture.  Cook  just  a 
moment  and  take  from  the  fire.  Add 
gradually  two  or  three  tablespoon- 
fuls of  orange  juice  and  stand  aside 
to  cool.  This  is  made  into  one  thick 
layer  between  two  layers  of  sponge 
cake. 


ICING  FOR  ECLAIRS— Put  in  a 
small  graniteware  pan  half  a  pint  of 
sugar  and  five  tablespoonfuls  of  cold 
water;  stir  mitil  the  sugar  is  partial- 
ly melted,  and  then  place  on  the 
stove,  stirring  for  half  a  minute; 
take  out  the  spoon  and  watch  the 
sugar  closely.  As  soon  as  it  boils, 
take  instantly  from  the  fire  and 
pour  upon  a  meat  platter.  Let  this 
stand  for  eight  xuinutes;  meantime, 
shave  into  a  cup  one  ounce  of  choco- 
late and  put  it  on  the  fire  in  a  pan 
of  boiling  water.  At  the  end  of  eight 
minutes  stir  the  sugar  with  a 
wooden  spoon  until  it  begins  to  grow 
white  and  to  thicken;  add  the  melted 


chocolate  quickly,  and  continue  stir- 
ring until  the  mixture  is  thick;  put 
it  into  a  small  saucepan  and  place  on 
the  fire  in  anotlier  pan  of  hot  water; 
stir  until  so  soft  that  it  will  pour 
freely.  Stick  a  skewer  into,  the  side 
of  an  eclair  and  dip  the  top  in  the 
hot  chocolate.  Place  on  :i  plate  and 
continue  until  all  the  eclairs  are 
glaced.  They  will  dry  quickly.  Do 
not  stir  the  sugar  after  the  first  half 
minute,  and  do  not  scrape  the  sugar 
from  the  saucepan  into  the  platter. 
All  the  directions  must  be  foUoAved. 


VANILLA*ICING— Break  the  white  of 
one  large  egg  into  a  bowl,  and  grad- 
ually beat  into  it  one  cup  of  con- 
fectioners' sugar.  Beat  for  three 
minutes,  add  half  teaspoonful  vanilla 
extract,  and  spread  thinly  on  the 
cakes. 


CHOCOLATE  ICING— :Make  a  vanilla 
icing  and  add  one  tablespoonful  of 
cold  Avater  to  it.  Scrape  fine  one 
ounce  of  chocolate  and  put  it  into  a 
small  iron  or  graniteware  saucepan, 
with  two  tablespoonfuls  of  confec- 
tioners' sugar  and  one  tablespoonful 
of  hot  water.  Stir  over  a  hot  fire 
until  smooth  and  glossy,  then  add 
another  tablespoonful  of  hot  water. 
Stir  the  dissolved  chocolate  into  the 
vanilla  icing. 


BOILED  FROSTING-One  pint  of 
granulated  sugar  Avith  enough  water 
to  dissolve  it.  Let  it  boil  until  it 
threads  from  the  spoon.  Beat  the 
Avhites  of  two  eggs  stifE  and  pour  the 
boiling  sugar  into  it,  beating  all  the 
time. 

WATER  ICING— Tavo  cups  of  sugar, 
Avater  enough  to  make- a  thick  paste, 
a  small  pinch  of  cream  of  tartar. 
Beat  Avell;  if  not  stiff  enough  add 
more  sugar.    Flavor  to  taste. 


MAPLE  ICING— For  n^aple  icing,  use 
two  cups  of  maple  sugar,  one-half 
cup  of  granulated  sugar,  one-half 
cup  of  butter  and  one-half  cup  of 
milk.  Boil  until  it  strings,  then 
spread.— Mrs.  LcAvis,  Johnstown,  Pa. 
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lC"IX(i  FOR  WHITE  MOUNTAIN 
CAKE— Two  cups  iiramilated  sii};ar, 
two-thirds  cup  of  hoiliu.u  water, 
white  of  one  egj;;  boil  until  it  drops 
in  a  strinir  from  the  spoon:  take  from 
the  lire  and  si'irtmiHy  pour  over  the 
beaten  white  of  an  esrir"  when  cold 
and  thick,  spread  l)etween  and  on 
top  of  cake. 


FRUIT  OAKE— One  pound  .  butter 
(two  cups),  one-half  pound  lard  (one 
cupi,  tliree  cups  browi?  su.ij-ar,  two 
pounds  currants,  one-half  pound 
raisin.s,  one  cup  of  nuts,  one  cup  of 
rice,  one-fourth  pound  of  ^gs,  one- 
fourth  pound  dates,  one-half  pound 
citron  and  lemon,  one  package  of 
cocoa  nut,  one  nutmeg,  one  teaspoon- 
ful  allspice,  ten  eggs,  two  quarts  of 
flour  or  more,  two  tablespoonfuls  of 
baking  powder. 


SOUR  CREAM  FILLING-One  tea- 
cup of  sour  cream.  Beat  cream  with 
egg  beater  until  light,  then  add  one 
quart  of  black  walnuts  chopped  to  a 
powder:  mix  nuts  with  cream  and 
flavor  with  vanilla.  Sweeten  with 
one-lialf  cup  of  sugar. — Mrs.  Ed- 
ward Redfera. 


HICKORY  NUT  CAKE— Two  scant 
cups  pulverized  sugar  stirred  to  a 
cream  with  three-fourths  cup  of  but- 
ter, one  cup  of  rich  milk,  four  eggs, 
three  cups  of  flour  and  two  teaspoon- 
fuls  baking  powder,  a  cup  of  hickory 
nut  meats  chopped  fine  is  stirred 
tlirough  the  cake  just  before  it  is 
put  into  the  oven.  Bake  in  brick 
shaped  loaf  and  ice  with  a  thick 
'boiled  icing  through  wliich  half  a 
cup  of  nuts  liave  been  stirred.— Mrs. 
.T.   W.  Alexander,   Monongahela. 


STRAWBERRY  SHORT  CAKE— 
Sift  two  cups  flour  with  one  and  one- 
half  teaspooufuls  of  baking  powder; 
stir  half  cup  butter  and  one  cup  of 
sugar  to  a  cream  (powdered  sugar  is 
best),  stir  until  it  looks  like  whipped 
cream,  then  add  the  yolks  of  two 
eggs  and  one  teaspcxmful'of  vanilla; 
beat  the  two  whites  to  a  stiff  froth 
and  add  them  alternatelv  with  three- 


(luarters  of  a  cup  of  milk;  add  the 
flour  to  the  above  mixtiu'e.  After  the 
flour  has  been  added  stir  as  little  as 
possible;  butter  two  good  sized  jelly 
pans  and  dust  them  with  bread 
cruml)s;  pour  the  mixtiire  in,  smooth 
it  Avith  a  knife  and  bake  in  medium 
oven.  When  done,  sprinkle  a  little 
sugar  over  pastry  board,  turn  the 
cakes  outiof  tne  pan  on  the  board, 
p\ish  them  a  little  now  and  then  to 
prevent  sticking.  When  cold  spread 
Avith  white  of  egg,  one  inch  thick, 
and  stick  large  strawberries  close  to- 
gether, sprinkle  with  powdered 
sugar  and  serve  with  cream.— Mrs. 
W.  C.  Wells. 


JASPER  CAKE— Cream  one  cup  but- 
ter and  two  cups  sugar,  add  beaten 
yolks  of  five  eggs,  beat;  then  add  one 
cup  of  sour  milk,  two  and  one-half 
cups  of  flour,  one-half  cake  unsweet- 
ened chocolate,  melted,  one  level 
teaspoonful  soda,  dissolved  in  one 
tablespoon ful  of  Avarm  Avater;  then 
the  stiffly  l)eaten  whites  of  the  eggs, 
one  tablespoonful  of  vanilla.'4Jt;ike 
in  four  layers.  When  cool  \iut  to- 
gether AA'ith  the  following  icing:  Boil 
two  cups  of  sugar  and  one-half  cup 
of  Avater  mitil  it  will  spin  a  thread 
Avhen  tried;  then  pour  gradually  on 
to  the  stiffly  beaten  Avhites  of  two 
eggs,  beating  constantly  until  cold 
and  thick.  Flavor  Avitli  vanilla.— 
Mrs.  J.  N.  McCune. 


DUTCH  PEACH  CAKE— Sift  together 
two  cups  of  flour,  one-half  teaspoon- 
ful of  salt  and  two  teaspooufuls  of 
baking  poAvder.  Work  in  lightly  one- 
foui-th  cup  of  butter;  stir  in  one  cup 
of  milk  Avhich  has  had  one  beaten 
egg  addeil  to  it;  turn  into  buttered 
pie-tin  and  press  into  the  top  of  the 
dough  four  peeled,  stoned  and  qu.-ir- 
tered  peaches.  Sift  three  tablespoon- 
fuls of  sugar  and  one  of  cinnamon 
mixed  over  the  top.  Bake  and  serve 
Avith  Initter.— Mrs.  .T.  N.  McCune. 


W^HITE  CAKE— One  and  a  half  cups 
granulated  sugar,  three-quarters  cup 
of  butter,  three-quarters  cup  of  milk, 
whites  of  five  eggs,  two  and  a  quar- 
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ter  cups  of  flour  into  which  two  tea- 
spoonfuls  baliing  powder  have  been 
sifted.  Bake  in  three  layers  and  put 
together  with  a  boiled  icing;  flavor 
with  vanilla.— Mrs.  M.  M.  Neel,  Du- 
quesne. 


PERFEiCTION  CAKE— Three  cups 
sugar  (eofl'ee  C).  pne  cup  butter,  one 
cup  sweet  milk,  three  cups  flour 
(pastry),  one  cup  corn  starch,  whites 
of  twelve  eggs  beaten  to  a  stiff  froth, 
one  teaspoonful  cream  of  tartar  in 
the  flour  and  one  of  soda  in  half  of 
the  milk.  Dissolve  the  cornstarch  in 
the  other  half  cup  milk;  add  to  sugar 
and  butter,  well  beaten,  then  stir  all 
together  with  flavoring.— 'Mrs.  Isaac 
Shepler,   Belle   Vernon. 


SPICE  CAKE— one  cup  sugar,  one- 
half  cup  butter,  one-half  cup  milk, 
one  and  a  half  cups  flour,  two  tea- 
spoonfuls  baking  powder,  one  tea- 
spoonful  cinnamon,  one  small  nut- 
meg, grated,  five  eggs,  saving 
whites  of  two  for  icing.  Bake  in 
two  layers.  Icing:  one  cup  sugar, 
five  tablespoonfuls  of  cold  water. 
Boil  slowly  until  it  threads;  add  to 
whites  of  eggs,  beat  until  cool  and 
thick,  (excellent).— Mrs.  Joseph  T. 
Armstrong. 


OOFFEE  CAKE— One  cup  clear,  black 
coffee,  one  of  butter,  one  of  brown 
sugar,  one  of  molasses,  one  pound  of 
raisins,  one  of  currants,  three  eggs, 
one  tablespoonful  baking  powder, 
flour  and  spice  to  suit.— Mrs.  Dr. 
Hyatt. 


ALMOND  LOAF— Three-fourths  pound 
blanched  and  chopped  almonds,  one 
pound  of  sugar,  six  ounces  rye 
bread,  dried  and  rolled,  one  wine 
glass  of  wine,  eighteen  eggs  beaten 
separately,  one-foin-th  ounce  cinna- 
mon, one-fourth  ounce  cloves,  one- 
fourth  ounce  chopped  citron,  rind  of 
one  lemon.  Bake  in  one  loaf  an  hour 
or  more  in  moderate  oven. — ^Mrs. 
Theo.  Demmler. 


three  eggs,  one-half  nutmeg,  one-half 
teaspoonful  cinnamon  and  cloves, 
one  teaspoonful  soda,  three  table- 
spoonfuls  sour  milk,  or  cream,  and 
two  cups  flour.  Bake  in  two  layers; 
put  together  with  icing. — Mrs.  H.  T". 
McMichael. 


FRUIT  CAKE— Two  pounds  currants, 
two  pounds  raisins,  one  pound  citron, 
one  ])ound  brown  sugar,  one  pound 
butter,  twelve  eggs,  one  cup  common 
molasses,  one  tablespoonful  each  of 
cinnamon,  cloves  and  allspice, 
ground,  one  pound  chopped  almond, 
one  nutmeg,  one  pint  port  wine,  one 
pint  brandy,  one  gill  essence  of 
lemon,  flour  to  thicken.  Bake  four 
hours  and  a  half  in  slow  oven.  Ice 
to  retain  moisture.— Mrs.  Moore. 


JAM  CAKE— One     cup     sugar,  three- 
fourths  cup  of  butter,  one  cup  jam. 


LEMON  CHEESE  CAKE— Two  cups 
sugar,  one-half  cup  butter,  three- 
quarters  cup  sweet  milk,  whites  of 
six  eggs,  beaten  stiff,  three  cups  of 
flour,  three  teaspoonfuls  of  baking 
poAvder.  Sauce  for  Lemon  Cheese 
Cake:  Grated  rind  and  juice  of  tAvo 
lemons,  yolks  of  three  eggs,  half  cup 
butter,  one  cup  sugar;  mix  all  to- 
gether and  set  on  stove  and.  cook  till 
thick  as  sponge,  stirring  all  the  time; 
then  use  like  jelly  between  the  cakes. 

WASHINGTON  CAKE— One  cup  of 
butter,  three  cups  of  brown  sugar, 
one  cup  of  milk,  four  eggs,  one  cup 
of  seeded  raisins,  three  cups  of  flour, 
two  teaspoonfuls  of  baking  powder, 
one  teaspoonful  of  cloves,  one  of  nut- 
meg, one  teaspoonful  of  cinnamon. 


ICE  CREAM  CAKE— Take  whites  of 
four  eggs,  one  cup  sugar,  a  scant  half 
cup  of  butter,  one-half  cup  of  milk, 
one  and  three-fourths  cups  flour  hav- 
ing in  it  tAA'o  teaspoonfuls  baking 
powder;  flavor  with  vanilla.  Icing: 
Boil  one  cup  of  sugar  in  one-half  cup 
of  water  to  a  clear  syrup;  take  white 
of  one  egg,  beaten  stiff;  stir  syrup  in 
while  hot;  set  away  to  cool;  when 
cool,  flavor  with  vanilla  and  spread 
betwee'U  layers. 
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■CREAM  CAKE— one  cup  of  sugar,  one- 
quarter  cup  of  butter,  cue-half  cup  of 
milk,  the  whites  of  two  eggs,  one 
and  one-half  cups  of  flour,  one  tea- 
spoonful  of  baking  powder,  one 
teaspoonful  of  extract  of  rose.  Fill- 
ing: Yolks  of  two  eggs,  one  cup  of 
sugar,  two  teaspoonfuls  of  cream, 
one  teaspoonful  of  extract  of  vanilla. 
Spread. 


WHITE  CREA.M  CAKE-Four  cups 
of  flour,  one  cup  of  butter,  one  cup  of 
sweet  cream,  three  cups  of  sugar, 
two  teaspoonfuls  of  baking  ]Kjwder, 
whites  of  ten  eggs;  flavor  with  ex- 
tract of  white  rose. 


WHITE  LADY  CAKE-One  and  one- 
half  cups  of  flour,  one  cup  of  sugar, 
one-half  cup  of  butter,  whites  of  four 
eggs,  one-half  cup  of  milk,  one  tea- 
spoonful of  baking  powder;  flavor 
with  extract  of  almond. 


ANGEL  FOOD— Whites  of  nine  eggs, 
one  and  one-fourth  cups  of  granu- 
lated sugar,  one  cup  flour,  sifted  five 
times,  one-half  teaspoonful  cream  of 
'tartar,  one  teaspoonful  of  vanilla; 
add  a  small  pinch  of  salt  before  beat- 
ing the  eggs  and  when  about  half 
"beaten  add  the  cream  tartar,  beating 
very  light;  add  sugar,  flour  and  vanil- 
la; bake  in  a  moderate  oven  about 
forty  minutes.  Do  not  gTcase  the 
pans.  Let  the  cake  remain  in  the 
pan  till  quite  cold,  when  cut  from 
sides  with  a  knife.— Miss  Tillie  Irwin, 
Hopedale,   Ohio. 


PRINCE  OF  WALES  CAKE-One  cup 
of  butter,  one  cup  of  sweet  milk, 
two  cups  of  sugar,  one  cup  corn 
starch,  two  cups  flour,  whites  of  six 
eggs,  two  measures  of  baking  pow- 
der. Dark  part:  yolks  of  three  eggs, 
one  cup  of  brown  sugar,  one-half  cup 
of  butter,  one-half  cup  of  sour  milk, 
two  cups  flour,  one  cup  raisins,  one 
teaspoonful  of  soda,  dissolved  in  a 
irttle  hot  water,  one  tablespoonful 
molasses,  cinnamon,  cloves  and  nut- 
meg.—'Mrs.  J.  P.  Blackburn. 


LEMON  JELLY  CAKE— For  making 
cake,  use  one  and  a  half  cups  of 
sugar,  one-half  cup  each  of  butter 
and  milk,  three  cups  of  flour,  two 
teaspoonfuLs  baking  powder,  and 
three  eggs  well  beaten.  For  jelly 
part,  use  one  cup  of  sugar,  one  egg, 
one  teaspoonful  of  flour  and  one  tea- 
spoonful of  water.  Grate  the  rind  of 
one  lemon  and  cook  until  thick;  when 
cool,  spread  between  the  layers. 


LEMON  JELLY  CAKE— One  cup  of 
sugar,  itwo  tablespoonfuls  of  butter, 
two  eggs,  three-fourths  of  a  cup  of 
milk,  two  cupfuls  of  flour  and  three 
teaspoonfuls  of  baking  powder.  Bake 
in  three  tins  and  put  together  in  lay- 
ers, with  jelly  made  with  three- 
fourths  of  a  cupful  of  sugar,  one 
egg  and  the  juice  and  grated  rind  of 
a  lemon,  thoroughly  stirred  and 
cooked  over  steam.  A  sour  grated 
apple  may  be  added  to  the  above 
jelly  before  it  is  cooked,  then  a  full 
teacup  of  sugar  will  be  required.— 
Mrs.  J.  P.  Sloterback. 


ORANGE  CAKE— Two  cups  of  sugar, 
one-half  cup  of  butter,  four  eggs, 
leaving  out  whites  of  two,  one  cup 
of  water,  three  cups  of  floiu-,  two  tea- 
spoonfuls of  baking  powder,  juice, 
grated  rind  and  pulp  of  one  orange. 
Use  the  two  remaining  whites  of 
eggs  for  frosting. 


PINEAPPLE  CAKE  AND  FILLING 
— Whites  of  six  eggs,  one  cup  of 
milk,  one  and  a  half  cups  of  sugar, 
two  and  one-half  cups  of  flour,  one- 
half  cup  of  butter,  two  teaspoonfuls 
of  baking  powder,  one  teaspoonful  of 
extract  of  rose.  Bake  in  layers. 
Filling:  '^Vhites  of  three  eggs,  one 
cup  of  powdered  sugar,  one  can  of 
grated  i>ineapple.    Spread. 


FIG  CAKE— Silver  Part:  Two-thirds 
cup  butter,  not  quite  two-thirds  cup 
milk,  whites  of  eight  eggs,  three 
heaping  teaspoonfuls  baking  pow- 
der, thoroughly  sifted  Avith  three 
cups  flour.  Stir  sugar  and  butter  to 
a  cream,  add  milk  and  flour,  and, 
last,    whites    of    eggs    beaten    stiff. 
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CJold  Part:  One  cup  sugar,  three- 
fourths  cup  butter,  one-half  cup 
sweet  milk,  one  and  one-half  teaspoon- 
fuls  halving  powder  sifted  in  a  little 
more  than  one  and  one-half  cups 
flour,  yolks  of  seven  eggs  and  one 
whole  egg  thoroughly  beaten,  one 
teaspoonful  allspice  and  cinnamon  un- 
til you  can  taste  it.  Bake  the  silver  in 
tAvo  cake  pans,  put  half  the  gold  In 
cake  pan  and  lay  on  one  pound  figs, 
having  previously  been  sifted  over 
with  flour,  so  that  they  will  just 
touch  one  another,  and  put  on  the 
rest  of  the  gold  and  bake.  Put  the 
cakes  together  with  frosting,  while 
warm,  the  gold  between  the  white 
ones  and  cover  with  frosting. — Mrs. 
J.  A.  Flenniken. 


FIG  CAKE  AND  FILLING— One  and 
one-half  cups  of  sugar,  one-half  cup 
of  butter,  one-half  cup  of  milk,  three 
cups  of  flour,  whites  of  six  eggs,  two 
teaspoonfuls  of  baking  powder.  Fill- 
ing: Boil  fifteen  minutes  one  pound 
of  chopped  figs,  one  cup  of  sugar, 
one-half  cup  of  water.  Spread  be- 
tween layers. 


CITRON  CAKE— One  quart  of  flour, 
one  cup  of  butter,  two  qups  of  sugar, 
twelve  eggs,  one  cup  of  cream,  one 
glass  of  wine,  one  teaspoonful  of  ex- 
tract of  almond,  one  cup  of  chopped 
citron. 


NEAPOLITAN  CAKE— White  part: 
Two  cups  pulverized  sugar,  two- 
thirds  cup  butter,  creamed  together, 
one  cup  milk,  one  cup  corn  starch, 
two  cups  flour,  tAvo  teaspoonfuls  bak- 
ing powder,  whites  of  four  eggs  well 
beaten;  flavor  Avith  vanilla.  Dark 
part:  Two-thirds  cup  butter,  one 
cup  brown  sugar,  one-half  cup  mo- 
lasses, one-half  cup  strong  coffee, 
two  eggs,  tAvo  and  one-half  cups 
flour,  one-half  cup  raisins,  one-half 
cup  currants,  one-fourth  cup  citron, 
one  teaspoonful  cinnamon,  one  tea- 
spoonful cloves,  one  nutmeg,  one  tea- 
spoonful soda.  Ice  with  Avhite  icing. 
This  makes  four  layers. 


egg,  one  cup  of  sour  cream,  one  tea- 
spoonful of  soda,  one-half  cup  of 
flour,  a  pinch  of  salt,  one  teaspoonful 
of  cloves. 


ICE  CREAM  CAKE— Taa'o  cups  sugar, 
three-fourths  cup  of  butter,  three 
cups  of  flour,  one  cup  of  sweet  milk, 
tAvo  teasi)oonfuls  baking  powder, 
AA'hites  of  seven  eggs;  flaA'or  to  taste. 
This  cake  should  be  baked  in  layers, 
and  fllled  in  Avith  boiled  icing,  made 
as  folloAvs:  Tavo  cups  white  sugar, 
tAvo-thirds  cup  of  Avater,  butter  the 
size  of  a  hickory  nut,  one  teaspoonful 
A-anilla;  boil  this  for  five  minutes 
Avithout  stirring,  then  remove  from 
tire  and  stir  gently  until  it  becomes 
creamy.  Spread  quickly  over  cake 
layers,  as  it  hardens  rapidly. 


CHOCOLATE  CAKE— To  one  cup  of 
grated  chocolate  add  three  table- 
spoonfuls  of  sugar  and  five  table- 
spoonfuls  of  SAveet  milk,  one  table- 
spoonful  of  vanilla:  melt  and  keep 
Avarm.  One-half  cup  butter,  one  and 
one-half  cups  sugar,  beat  together; 
add  three  well-beaten  eggs,  and  tAvo- 
thirds  cup  of  sAveet  milk;  put  in  the 
chocolate  mixture,  with  three  cups 
of  sifted  flour,  two  teaspoonfuls 
sifted  flour,  and  two  teaspoonfuls 
baking  powder.  Ice  with  white 
icing. 


CLOVE  CAKE— One  cup  of  sugar,  one 


MARSHMALLOW  CAKE— Rub  to  a 
cream  one-half  cup  of  butter,  add 
one  cup  of  sugar,  a  half  cup  of  SAveet 
milk,  whites  of  four  eggs  (beaten 
stiff)  and  one  and  one-half  cups  of 
flour  sifted  Avith  one  large  teaspoon- 
ful of  baking  poAvder.  Bake  in 
square  pans  in  two  layers.  For  the 
filling,  take  two  tablespoonfuls  of 
gelatine  dissolved  in  four  tablespoon- 
fuls of  hot  water;  strain  and  add  tAvo 
cups  of  confectioners'  sugar.  Flavor 
Avitli  one  teaspoonful  of  vanilla  and 
beat  half  an  hour.  If  too  stiff,  thin 
with  a  little  hot  water  Avhile  you 
beat.  Pour  the  mixture  into  a 
greased  tin  the  size  and  shape  of  the 
cake.  Set  on  ice  to  narden.  Spread 
l,otAveen  the  layers  with  soft  boiled 
frosting.— Mrs.  J.  H.  Dunlevy. 
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SCRIPTURE  CAKE— To  four  and 
one-lialf  cups  1st  Kings  4-22  add 
oiu'-lialf  cup  Judges  .j-25  (last 
clause),  two  cups  Jeremiah  (5-20,  two 
cups  1st  Samuel  o()-12,  two  cups 
Nahum  3-12,  one  cup  Numbers  lT-8, 
one-half  cup  Judges  4-V.}  (last  clause), 
two  teasi)oonfuls  Amos  4-."),  two 
tablespoonfuls  1st  Samuel  14-25;  sea- 
son to  taste  2d  Chronicles  9-0,  a 
pinch  of  Leviticus  2-13,  and  six  of 
Jeremiah  17-11.  When  proi)erly  pre- 
pared, you  will  find  this  a  most  deli- 
cious cake. 


CREAM  SPONGE  CAKE— Two  cups 
of  sugar,  one  of  cream,  two  of  flour, 
four  eggs,  one  teaspoonful  of  baking 
powder,  one  teaspoonful  of  extract 
of  lemon.    Bake  quickly. 


SPONGE  CAKE— Four  eggs,  one  cup 
.sugar,  one  cup  flour,  juice  and  grated 
rind  of  half  a  lemon,  one  teaspoonful 
baking  powder.— Mrs.  S.  J.  Miller, 
Brownsville,   Pa. 


QUICK  SPONGE  CAKE— Three  eggs, 
one  and  one-half  cups  of  sugar,  two 
cups  of  flour,  two  teaspoonfuls  of 
leaking  powder,  one-half  cup  of  cold 
water,  one  tea.spoonful  of  extract  of 
lemon. 


POUND  SPONGE  CAKE— One  pound 
of  sugar,  one-half  pound  of  flour, 
nine  eggs,  .iuice  of  one  lemon;  stir 
the  yolks  of  ego;  and  sugar  to  a 
cream:  add  the  flcjur  and  lemon,  the 
whites  last,  and  bake  in  a  quick  oven. 

WHITE  SPONGE  CAKE— One  and 
one-half  cups  of  powdered  sugar,  one 
cup  of  floiu'.  a  pmch  of  salt,  whites  of 
eleven  eggs,  one  teaspoonful  of  bak- 
ing powder  one  teasiioonful  of  ex- 
tract of  vanilla. 


SPONGE  CAKE— Take  three  eiXiif', 
beat  tlu'ee  minutes,  then  add  one  and 
one-half  cups  sugar  and  beat  five 
minutes:  add  one  cup  flour  and  one 
tea.spoonful  of  cream  tartar,  and  beat 
'three  minutes;  add  ont^half  tea- 
spoonful soda,  dissolved  in  one-half 
cup  could   water     and   another   cup 


flour:  beat  enough  to  mix  well.  Fla- 
vor and  l)ake  in  a  deei)  pan  in  a 
quick  oven. 

SPONGE  CAKE— Weigh  six  eggs: 
take  their  weight  in  sugar  and  half 
their  weight  in  flour.  Beat  the  sugar 
and  the  yolks  of  the  eggs  together' 
until  they  are  light;  fold  in  the  well 
beaten  whites.  Add  a  tablespoonful 
of  lemon  juice  and  then  sift  in,  mix- 
ing carefully  and  thoroughly,  the 
flour.  Pour  into  a  cake  tin  and  bake 
in  a  quick  oven. 

FEATHER  CAKE— One  cup  white 
sugar,  one  teaspoonful  of  melted  but- 
ter, one  egg,  two-thirds  cup  of  milk, 
two  even  cups  sifted  flour,  one  and 
one-half  teaspoonfuls  of  baking  pow- 
der.—Mrs.  W.  F.  Knox. 

BRIDE'S  CAKE— Three  cups  of  white 
sugar,  one  cup  of  butte'*,  one  of 
.sweet  milk,  four  of  flour,  one  cup 
of  cornstarch,  whites  of  twelve  eggs,, 
two  teaspoonfids  of  baking  powder, 
one  teaspoonful  each  of  extract  of 
lemon  and  vanilla. 


WHITE  MOUNTAIN  C  A  K  E— Two 
cups  sugar  (poAvdered  Is  best),  one 
cup  butter,  one  of  sweet  milk,  whites 
of  six  eggs,  one  teaspoonful  of  vanil- 
la, two  teaspoonfuls  baking  powder, 
flour  enough  to  make  batter,  drop 
from  spoon,  three  cups  and  a  half 
cream,  butter  and  sugar;  add  the 
milk,  then  flour,  baking  powder  and 
vanilla  and,  last,  the  well  beaten  egg 
whites  (three). 


MOI'NTAIX  CAKE— One  cup  of  C 
sugar,  three-fourths  cup  butter,  four 
eggs,  one-half  cup  of  milk,  two  and  a 
half  cups  flour,  two  teaspoonfuls 
baking  powder.  Bake  in  layers  and 
spread  with  preserves  or  frosting. 


WHITE  LOAF  CAKE-Two  cups  of 
sugar,  one  cup  milk,  or  water,  three 
cups  flour,  one-half  cup  butter, 
whites  of  three  eggs,  two  teaspoon- 
fuls of  baking  powder.  Bake  in  mod* 
erate  oven. 
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ViiiLVET  CAKE— One  pound  sugar, 
one-half  pound  butter,  four  eggs,  one 
cup  of  cold  water,  one  pound  tlovu-, 
one  teaspoonful  of  cream  tai'tar,  one- 
half  of  soda,  or  a  heaping  teaspoon- 
ful of  baking  powder,  when  less  but- 
ter should  be  used.— Mrs.  W.  F. 
Knox. 


ALMOND  CAKE— Two  cups  of  sugar, 
three-fourths  butter,  one  cup  of  SAveet 
milk,  two  cups  tlour  and  one  cup 
corn  starch  well  mixed,  whites  of  six 
eggs,  two  teaspoonfuls  of  ci-eam  tar- 
tar in  the  flour,  one  teaspoonful  in  the 
milk.  Cream  the  butter  and  sugar, 
add  the  milk  gi-adually,  then  the 
whites  of  the  eggs  with  the  flour 
and  bake  in  jelly  tins  to  put  between 
layei's.  Take  two  pounds  of  al- 
monds, blanch  and  chop  flne,  or 
pound  flne  in  a  cloth,  beat  whites  and 
yolks  of  two  eggs  lightly.  Add  a  cup 
and  a  half  of  sugar,  then  the  al- 
monds wittf  a  teaspoonful  of  vanil- 
la.—Mrs.  J.  A.  Flenniken. 


GOLrD  CAKE  AND  SILVER  CAKE- 
Have  two  vessels;  in  one  put  one- 
half  cup  of  butter,  one  and  one-half 
cups  of  sugar,  three  cups  of  flour, 
two  teaspoo'hfuls  of  baking  powder, 
one  cup  of  milk,  yolks  of  six  eggs  and 
one  teaspoonful  of  extract  of  lemon. 
In  the  other  put  one-half  cup  of  but- 
ter, one  and  one-half  cups  of  sugar, 
one  cup  of  millc,  three  cups  of  flour, 
two  teaspoonfuls  of  baking  powder, 
the  whites  of  six  eggs,  one  teaspoon- 
ful of  extract  of  orange  and  put  in 
alternate  layers  with  icing  between. 


PLAIN  STRAWBERRY  SHORT- 
CAKE—Make  a  crust  with  one-half 
more  shortening  than  for  biscuit. 
Roll  in  two  sheets.  Spread  the  un- 
der one  with  butter,  place  the  other 
on  top  and  bake;  when  baked,  sep- 
arate layers  and  place  mashed  and 
sweetened  fruit  between  the  layers 
and  on  top.  Or  the  crust  can  be 
baked  in  one  piece  and  split  and  but- 
tered after  baking.  Peach,  orange, 
apple  and  rhubarb  are  very  nice. 
Serve  with  cream.— Mrs.  Harry  T. 
Watson. 


SWEET  SHORTCAKE— Beat  a  lump 
of  butter  the  size  of  an  egg  to  a 
cream,  add  one  cup  sugar,  two  eggs, 
whites  and  yolks  beaten  separately, 
one  cup  sweet  milk,  one  and  one-half 

*  teaspoonfuls  baking  powder,  and 
flour  enough  to  make  as  stiff  as  cake. 
Bake  in  two  jelly  tins  and  spread 
mashed  sweetened  strawberries  be- 
tween layers,  and  on  top  whole  ber- 
ries with  sugar  sprinkled  over  them. 
Serve  with  mashed  berries  sweet- 
ened.—Mrs.  Harry  T.  Watson. 

LADY  CAKE— Three-quarters  of  a 
cup  of  butter  and  two  cups  of  white 
sugar  and  beat  to  a  cream;  one  cup 
of  sweet  milk,  four  well-beaten  eggs, 
three  cups  of  flour,  in  which  has 
been  stirred  one  measiu-e  Banner 
baking  powder. 

CUP  CAKE— One  cup  of  butter,  two 
cups  of  sugar,  three  cups  of  flour, 
four  eggs,  one-half  cup  of  milk,  two 
teaspoonfuls  of  baking  i)owder,  one 
teaspoonful  of  extract  of  lemon. 

SURPRISE  CAKE— One  cup  of  sugar, 
four  talilespoonfuls  of  butter,  three 
eggs,  well  beaten,  one  teaspoonful  of 
baking  powder  in  a  cup  of  flour. 


IMPERIAL  CAKE— One  poimd  of  but- 
ter, one  pound  of  sugar,  one  pound 
of  flour,  juice  and  rind  of  one  lemon, 
nine  eggs,  one  pound  of  blanched  al- 
monds, "one-half  pound  of  raisins,  one 
teaspoonful  of  baking  powder. 


MINNEHAHA  CAKE  AND  IILLING 
—One  and  one-half  cups  of  sugar, 
one-half  cup  of  butter,  one-half  cup 
of  milk,  two  cups  of  flour,  two  tea- 
spoonfuls of  baking  powder,  one  tea- 
spoonful of  extract  of  almond, 
whites  of  six  eggs.  Bake  in  long  pan. 
Filling:  One  cup  of  sugar,  one-quar- 
ter cup  of  water;  boil  until  brittle, 
take  from  the  stove  and  stir  in  white 
of  one  egg,  well  beaten;  one  cup  of 
seeded  raisins,  chopped;  one  of  hick- 
ory nuts,  chopped.  Spread  between 
layers. 


ANGEL  FOOD   No.   1— One  and  one- 
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half  tumblers  of  granulated  sugar, 
one  tumbler  flour,  each  sifted  seven 
times;  in  the  last  sifting  put  in  one 
even  teaspoonful  of  cream  of  tartar; 
■whites  of  eleven  eggs;  flavor  with 
extract  of  almond  or  vanilla. 


ANGEL  FOOD  No.  2— One  and  one- 
half  tumblers  of  sifted  powdered 
sugar,  one  tumbler  of  flour  sifted 
tour  times,  one  teaspoonful  of  bak- 
ing powder,  whites  of  eleven  eggs, 
one  teaspoonful  of  extract  of  vanilla; 
beat  the  eggs  stiff,  add  sugar,  then 
flour  and  baking  powder.  Do  not 
butter  the  pans. 


WHIPPED  CREAM  CAKE— AVhites 
of  four  eggs  beaten  stiff,  one-half  cup 
butter  (good  measure),  one  cup  cold 
water,  two  cups  granulated  sugar, 
three  cups  floiu-,  two  teaspoonfuls 
baking  powder.  Frosting:  Two  cups 
granulated  sugar  in  a  pan  with  half 
a  cup  of  water.  Boil  until  it  threads, 
then  pour  gradually  over  the  beaten 
Avhites  of  two  eggs,  beating  all  the 
time,  and  flavor  with  vanilla.— Mrs. 
Kinley  McMillan,  McKeesport,  Pa. 

[CE  CREAM  CAKE— (Delicious)— 
Take  the  whites  of  twelve  eggs,  beat 
them  to  a  stiff  froth  on  a  large  plat- 
ter with  a  silver  fork;  beat  in  also 
one  teacupful  of  granulated  sugar 
and  one  tablespoonful  of  extract  of 
vanilla;  stir  gently  into  this  one  tea- 
cupful  of  sifted  flour  with  one  meas- 
ure 1)aking  powder  mixed  tluiroughly 
througli  the  dry  flour;  don't  grease 
yoiu-  pan;  bake  forty  minutes  in  a 
moderate  oven.  Avliich  must  not  be 
opened  for  fifteen  minutes.  When 
cold  remove  from  pan  by  loosing 
the  edges  with  a  case  knife.  Spread 
over  with  an  icing  made  of  the 
whites  of  two  eggs,  beaten  stiff",  and 
one  teacupful  of  powdered  sugar. 

DELICATE  CAKE— One  and  one-half 
cups  of  sugar,  one  and  one-half  cups 
of  flour,  one-halt  cup  of  corn  starch, 
sifted  with  the  flour,  one-half  cup  of 
butter,  one-half  cup  of  milk,  Avhites 
of  six  eggs,  two  teaspoonfuls  of  bak- 


ing powder;  flavor  with  one-half  tea- 
spoonful of  extract  of  almond. 


M'KINLEY  CAKE— Three-fourths  cup 
butter  and  lard  mixed,  two  cti])s  pul- 
verized sugar,  one  cup  sweet  milk, 
one  and  one-half  cups  flour,  one  cup 
corn  starch,  two  teaspoonfuls  baking 
powder,  Avliites  of  four  eggs.  Flavor 
with  almond.  Be  sure  to  use  part 
lard  of  good  sweet  quality,  as  it 
makes  a  whiter,  more  delicate  cake. 
Cream  butter  and  sugar  to  a  light 
cream,  add  milk,  flour  and  corn 
starch  and  beat  hard  for  five  min- 
utes, then  add  stiffly  beaten  whites 
of  eggs,  folding  them  in  lightly.  Do 
not  beat  after  the  eggs  are  in.  Have 
the  baking  powder,  flour  and  corn 
starch  sifted  together  three  times, 
the  sugar  also  sifted.  Bake  in  a  slow 
oven  till  thoi'oughly  done,  and  a  de- 
licious cake  will  be  yours.  This 
makes  two  large  layers  and  a  boiled 
icing  is  used  between  and  on  top  of 
the  layers.— Mrs.  Chill  W.  Hazzard, 
Monongahela  City. 


WHITE  CAKE— One  cup  of  butter, 
two  cups  of  sugar,  one  cup  of  sweet 
milk,  three  cups  of  flour,  whites  of 
five  eggs,  two  teaspoonfuls  of  bak- 
ing powder.— Mrs.  S.  J.  Douglass, 
Monongahela  City,  Pa. 


CHOCOLATE  LAYER  CAKE— Beat 
half  a  cup  of  butter  to  a  cream  and 
gradually  beat  into  it  one  cup  of 
sugar.  When  this  is  light,  beat  in 
half  a  cup  of  milk,  a  little  at  a  time, 
and  one  teaspoonful  of  vanilla. 
Beat  the  Avhites  of  six  eggs  to  a  stiff 
froth.  Mix  half  a  teaspoonful  of 
baking  powder  with  two  scant  cups 
of  sifted  flour.  Stir  the  flour  and 
whites  of  eggs  alternately  into  the 
mixture.  Have  three  deep  tin  plates 
well  buttered,  and  spread  tAvo-thirds 
of  the  batter  into  two  of  the  plates. 
Into  the  remaining  batter  stir  one 
ounce  of  chocolate,  melted,  and 
spread  this  batter  in  the  third  plate. 
Bake  the  cakes  in  a  moderate  oven 
for  about  twenty  minutes.  Put  a 
layer  of  white  cake  on  a  large  plate, 
and  spread     with    Avhite  icing.    Put 
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the  dark  cake  on  this,  and  also  spread 
with  white  icing.  On  this  put  the 
tliird  calve.  Spread  with  chocolate 
icing.  To  make  the  icing:  Put  into 
a  granite  ware  sauce  pan  two  gills  of 
sugar  and  one  of  Avater.  and  boil 
gently  until  bubbles  begin  to  come 
from  the  bottom,  about  five  minutes. 
Take  from  the  tire  instantly.  Do  not 
stir  or  shake  the  sugar  while  it  is 
cooking.  Pour  the  hot  synip  in  a 
thin  stream  into  the  whites  of  two 
eggs  that  have  been  beaten  to  a  stiff 
froth,  beating  the  mixture  all  the 
time.  Continue  to  beat  until  the  Ic- 
ing is  thick.  Flavor  with  vanilla 
(one  teaspoonful  is  sufficient),  use 
two-thirds  of  this  for  a  white  icing, 
and  to  the  remaining  third  add  one 
ounce  of  melted  chocolate,  shave  it 
fine  and  put  in  a  cup,  which  is  then  to 
to  be  placed  in  a  pan  of  boiling 
water. 


CHOCOLATE  GLAOE  CAKE— Beat 
to  a  cream  one  generous  half  cup  of 
bittter.  and  gradually  beat  into  this 
one  cup  of  sugar.  Add  one  ounce  of 
chocolate,  melted:  also,  two  mibeaten 
eg"gs.  Beat  vigorously  for  five  min- 
utes; then  stir  in  half  a  cup  of  milk, 
and  lastly  one  cup  and  a  half  of 
flour,  with  (which  has  been  mixed  one 
generous  teaspoonful  of  baking  pow- 
der; flavor  with  a  teaspoonful  of  va- 
nilla: pour  into  a  buttered  shallow 
cake  pan  and  bake  for  half  an  hour 
in  a  moderate  oven.  When  cool, 
spread  with  glace  icing. 


GLACE  FROSTING— Put  half  a  cup  of 
sugar  and  three  tablespoonfuls  of 
Avater  into  a  small  sauce  pan;  stir 
OA'er  the  fire  until  the  sugar  is  near- 
ly melted,  take  the  spoon  from  the 
pan  before  the  sugar  really  begins 
to  boil,  because  it  would  spoil  the 
icing  if  the  syrxip  ^\el•e  stirred  after 
it  begins  to  boil.  After  boiling  gently 
for  four  minutes,  add  half  a  teaspoon- 
ful of  A'anilla  extract,  but  do  not  stir; 
then  set  away  to  cool.  AVheu  the 
syrup  is  about  blood  warm,  beat  it 
Avith  a  AA'ooden  spoon  until  thick  and 
white.  NoAA'  put  the  saucepan  in 
another  Avith  boiling  water,  and  stir 


until  the  icing  is     thin     enough   to 
pour.    Spread  quickly  on  the  cake. 


CHOCOLATE  MARBLE  CAKE— Put 
one  ounce  of  chocolate  and  one  table- 
spoonful  of  butter  in  a  cup,  and  set 
this  in  a  pan  of  boiling  Avater.  Beat 
to  a  cream  half  a  cup  of  butter  and 
one  cup  of  sugar;  gradually  beat  in 
half  a  cup  of  milk;  now  add 
the  AA'hites  of  six  eggs,  beaten  to 
a  stiff  froth;  one  teaspoonful  of 
vanilla,  and  one  and  one-half  cups 
of  sifted  flour,  in  Avhich  is  mixed  one 
teaspoonful  of  baking  ])owder.  Put 
about  one-third  of  this  mixture  into 
another  boAA'l  and  stir  melted  butter 
and  chocolate  in.  Drop  wliite  and 
broAvn  mixture  in  spoonfuls  into  a 
well  buttered  deep  cake  pan,  and 
bake  in  a  moderate  oven  for  about 
forty-five  minutes;  or,  the  cake  can 
be  baked  in  a  sheet,  and  iced  Avith  a 
chocolate  or  Avhite  icin*;-. 


OHOOOLATE  CAKE— T\vo  cups  of 
sugar,  one  of  butter,  one-half  of 
milR.  three  of  flour,  three  eggs,  one 
teaspoonful  of  baking  powder,  one 
teaspoonful  of  extract  of  A'anilla. 


MARBLED  CHOCOLATE  CAKE— 
One-half  cup  butter  and  one-half  cup 
sugar  beaten  to  a  cream,  one-half  cup 
sweet  milk,  one  and  one-half  cu])s 
flour,  one  teaspoonful  baking  pow- 
der, AA'hites  of  four  eggs  added  last. 
Take  one  cup  of  this  mixture,  add  to 
it  five  tablespoonfuls  grated  choco- 
late, AA'et  with  milk  and  flavor  AA'ith 
A'anilla.  Put  a  layer  of  AA'hite  batter 
in  the  cake  pan.  drop  the  chocolate 
batter  AA'ith  a  spoon  in  spots;  pour 
over  the  remaining  AA'hite  batter  and 
bake.  Ice  Avith  chocolate  icing.— 
Mrs.  Kinley  ^lacMillan,  McKeesport, 
Pa. 


MARBLE  CAKE— AVhite  part;  Tavo 
cups  Avliite  sugar,  one  cup  butter,  one 
cu])  of  sweet  milk,  Avhites  of  eight 
eggs,  three  cups  of  flour,  one  meas- 
lu-e  baking  powder.  Dark  part:  One 
cup  butter,  one  of  sweet  milk,  yoiks 
of  seven  eggs,  two  cups  sugar,  three 
tablespoonfuls  of  molasses,  one  tea- 
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si)ooiil'iil  of  !4Toiiih1  riunnuion.  oiu'  of 
cloves,  cue  of  allspii-e,  one-half  iiut- 
niej?,  three  eiips  flour,  one  measure 
bakiuf;-  powder;  l»ake  an  liour  and  a 
half. 

CHOCOLATE    M  A  K  B  L  E     CAKE— 

Whites  of  six  egf>s,  one  eup  of  but- 
ter, two  cups  of  sugar,  three  cups  of 
flour,  one-half  cup  of  sweet  milk,  two 
teaspoonfids  of  baking  ))owder,  one 
tea  spoonful  of  extract  of  vanilla, 
one-quarter  calce  of  chocolate  grated 
and  mixed  into  one-half  of  the  bat- 
ter; put  tliis  into  the  calve  pan  iu 
layers  of  dark  and  then  white. 


CHOCOLATE  CREAM  CAKE— Two 
cups  sugar,  one  of  butter,  yolks  of 
four  eggs,  one  cup  sweet  milk,  three 
of  flour,  having  in  it  two  teaspoon- 
fiils  of  baking  powder;  then  add  the 
whites  of  the  eggs  well  beaten;  bake 
in  four  layers.  For  cream:  Four 
oimces  of  plain  chocolate  grated,  add 
one  cup  of  white  sugar,  two  table- 
spoonfuls  of  corn  starch,  one  cup 
sweet  milk,  one  tablesjjoonful  of  ex- 
tract of  vanilla;  mix  well  together 
and  boll  until  it  thickens,  stirring 
constantly;  when  cold,  spread  ))e- 
tween  layers. 


CARAMEL  CAKE— One  cup  of  butter, 
one  cup  of  millv.  tAA'o  cups  of  sugar, 
one  and  one-half  cups  of  floiu',  one 
cup  of  corn  starch,  whites  of  seven 
eggs,  two  teaspoonfuls  of  Ijaklng 
powder,  one  teaspoonful  of  extract 
of  vanilla;  bake  in  a  long  pan.  One- 
half  pound  brown  sugar,  one-half 
poiuid  of  chocolate,  one-half  cup  of 
milk,  butter  the  size  of  an  egg,  two 
teaspoonfuls  of  extract  of  vanilla. 
Boil  until  thick  enough  to  spread, 
spread  over  the  top  and  sides  of 
cake.  Or.  two  cups  of  brown  sugar, 
one  cup  of  sweet  cream,  two  tea- 
spoonfids of  vanilla,  butter  the  size 
of  an  eg^;  boil  until  it  sugars;  spread 
over  top  and  sides. 


BLACK  OR  WEDDING  CAKE— One 
pound  of  brown  sugar,  one  pound  of 
butter,  one  and  one-half  poimds  of 
Hour,  twelve  eggs,  one  pound  of  cur- 


rants, dredged;  two  pounds  of  rais- 
ins, .seeded;  one-half  pound  of  citron, 
cut  thin;  one-half  pound  of  figs,  chop- 
ped; one  pound  of  almonds,  blanched 
and  chopi)ed;  one  glass  of  jelly,  one 
wineglass  of  brandy,  one  teaspoonful 
of  essence  of  cinnamon,  one  tea- 
s])oonful  of  cloves,  two  teaspoonfuls 
of  nutmeg.  Mix  all  well,  the  whites 
of  the  eggs  and  brandy  last.  Bake  in 
two  loaves  for  four  hours,  or  longer 
if  not  cooked  through.  Will  keep 
well  for  one  year. 


WHITE  FRUIT  OAKE— One  cup  but- 
ter and  two  cups  sugar  beaten  to  a 
cream,  two  and  one-half  cups  of  flour, 
one  large  teaspoonful  baking  powder 
sifted  with  the  flour,  one  cup  sweet 
milk.  Stir  all  well  together;  add  the 
whites  of  six  Avell  beaten  eggs,  and 
a  wine  glass  of  brandy;  beat  well  be- 
fore adding  fruit.  One-half  pound 
each  of  raisins,  figs,  dates  and 
blanched  almonds  and  one-fourth 
pound  citron.  Cut  fruit  in  very  small 
pieces;  dus't  lightly  with  flour  be- 
fore stiring  into  cake.  Bake  slowly 
tvi'o  hours.— :Mrs.  E.  M.  J. 


COCOAXUT  CAKE— Three  yolks  of 
six  eggs,  well  beaten,  add  two  cups 
white  sugar,  three-quarters  cup  but- 
ter, one  cup  sweet  milk,  three  and 
cne-half  cups  flour  having  one 
measure  Banner  baking,  powder;  add 
with  flour  the  whites  of  two  eggs, 
Ibeaten  stiff;  bake  in  jelly  pans.  For 
the  icing,  take  one  cocoanut,  remove 
the  shell  and  grate,  add  to  it  the 
whites  of  four  eggs,  well  beaten,  and 
one-quarter  pound  of  powdered 
sugar;  mix  well;  spread  this  on  the 
layers  of  the  cake  when  they  get 
cold.— Sarah  A.  HaneA\ 


SWEDE  CAKE-^Seveu  eggs,  w-hites 
and  yolks  beaten  separately,  ten 
tablespoonfuls  of  granulated  sugar, 
five  of  potato  flom-;  beat  until  very 
light;  bake  in  a  moderate  oven.  No 
powder  or  soda  required.— ;Mrs.  Theo. 
Demmler. 


SALLY  LUNN— One  pint  of  milk,  two 
eggs,  one-half  teaspoonful  butter,  two 
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teaspoonfuls  of  liakiug  powder,  one- 
liiilf  teaspoonful  salt,  one-half  cup 
sugar,  flour  not  quite  as  stiff  as  for 
cake;  add  powder  last  thing  before 
baking.  Excellent  for  tea.— Mrs.  N. 
B.  Sproat. 


SUGAR  CAKE— Five  cups  of  flour, 
one  pound  of  sugar,  three  eggs,  one 
and  one-half  cups  butter,  one  cup 
milk,  two  and  one-half  teaspoonfuls 
of  baking  powder.— Miss  Wagner. 


NUT  CAKE— One  cup  butter,  two  of 
sugar,  one  of  milk,  three  of  flour, 
one  of  walnut  meats,  chopped  fine; 
three  teaspoonfuls  baking  powder, 
one  teaspoonful  vanilla.  (Layer  cake). 
Mrs.  Martin,  East  End. 


sugar,  one  cup  of  chopped  nut  meats, 
one  teaspoonful  extract  of  lemon. 


SPONGE  CAKE— Six  eggs,  ten  ounces 
of  pulverized  sugar,  five  ounces  of 
flour,  juice  and  rind  of  one  grated 
lemon;  beat  yolks  of  eggs  with 
"dover  beater"  very  light,  add  sugar, 
then  the  beaten  whites;  fold  in  flour 
lightly,  adding  lemon;  put  a  teaspoon- 
ful oi  butter  in  the  pan,  let  it  melt, 
but  not  brown;  pour  the  batter  in 
and  bake  in  a  quick  oven;  for  square 
pan,  twelve  minutes  if  your  oven  Is 
right.  Let  stand  in  pan  till  cool;  it 
will  absorb  butter  and  make  it  as  if 
made  with  it.— Mrs.  N.  B.  Sproat. 


MAPLE  CAKE— Whites  of  eight  eggs, 
one-half  cup  butter,  two  cups  fine 
granulated  sugar,  three  cups  of  flour, 
one  cup  of  milk  and  baking  powder. 
Icing:  Two  cups  of  sugar,  boil  until 
it  strings,  then  stir  over  the  beaten 
whites  of  two  eggs,  add  six  table- 
spoonfuls  of  maple  syrup,  beaten  a 
long  time;  flavor  with  lemon  or  vanil- 
la.—Mrs.  J.  P.  Power,  Scottdale,  Pa. 


HICKORY  NUT  CAKE  AND  FILL- 
ING—One  and  one-half  cups  of 
sugar,  one-half  cup  of  butter,  three- 
quarters  of  a  cup  of  sweet  milk,  two 
cups  of  flour,  whites  of  four  eggs, 
two  teaspoonfuls  of  baking  powder, 
one  teaspoonful  of  extract  of  almond. 
Bake  in  layers.  Filling:  Whites  of 
three   eggs,    three   tablespoonfuls   of 


COCOANUT  CAKE— Two  cups  of 
sugar,  one  and  one-half  cups  of  but- 
ter, one  cup  of  sweet  milk,  three  and 
one-half  cups  of  flour,  one  teaspoon- 
ful of  baking  powder,  whites  of  four 
eggs,  one-half  teaspoonful  of  extract 
of  almond.  Bake  in  jelly  tins.  Fill- 
ing: One  grated  cocoanut,  Avhites  of 
two  eggs,  one  cup  of  sugar;  spread 
between  layers  and  on  top  of  cake. 


COCOANUT  CAKE  (Layer)— Two 
cups  sugar,  one-half  cup  butter,  three 
eggs,  one  cup  milk,  three  cups  flour, 
two  teaspoonfuls  baking  powder; 
bake  in  jelly  tins.  Filling:  One  cup 
of  cocoanut,  add  whites  of  three  eggs 
well  beaten,  one  cup  powdered  sugar: 
spread  this  between  the  layers  of 
cake,  then  to  one-fourth  cup  of  cocoa- 
nut  add  four  tablespoonfuls  of  pow- 
dered sugar  and  spread  over  top. 


CHOCOLATE  CAKE— For  two  sheets 
of  cake,  use  three  ounces  of  choco- 
late, three  eggs,  one  and  three-fourths 
cups  of  sifted  pastry  flour,  one  and 
three-fourths  cups  of  sugar,  half  cup 
of  butter,  half  cup  of  milk,  half  tea- 
spoonful of  vanilla  extract,  one  tea- 
spoonful of  baking  powder.  Grate 
the  chocolate.  Beat  the  butter  to  a 
cream,  and  gradually  beat  in  the 
sugar.  Beat  in  the  milk  and  vanilla, 
then  the  eggs  (already  well  beaten), 
next  the  chocolate  and  finally  the 
flour,  in  which  the  baking  powder 
has  been  thoroughly  mixed.  Pour 
into  two  well-buttered,  shallow  cake 
pans.  Bake  for  twenty-five  minutes 
in  a  moderate  oven.  Frost  or  not,  as 
von  like. 


SPICED  MOUNTAIN  CAKE— Yolks 
of  five  eggs,  well  beaten;  add  one 
cup  of  sugar,  one-half  cup  of  butter, 
one-half  cup  sweet  milk,  one  tea- 
spoonful ground  cinnamon,  one 
grated  nutmeg;  then  the  whites  of 
two  eggs,  well  beaten,  one  and  a  half 
cups  of  flour,  having  in  it  one  meas- 
m-e  Banner  baking  powder;  bake  in 
'     jelly   cake  pans;  when  cold,   spread 
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each  layer  with  an  icing  made  of  the 
whites  of  three  eggs,  beaten  stiff, 
and  one  and  a  half  cups  powdered 
sugar. 


FRUIT  CAKE— One  pound  flour,  three- 
fonrths  pound  butter,  one  pound 
sugar,  ten  eggs,  two  pounds  raisins, 
two  pounds  ciu'rants,  one-half  pound 
citron;  ginger,  cloves,  cinnanmon  and 
nutmeg  one-half  ounce  each;  pre- 
pare fruit  and  flour  it  well  and  put  in 
it  one  teaspoonful  of  Banner  baking 
powder,  one  cup  of  millv. 


WHITE  SPONGE  CAKE— One  cup  of 
white  of  egg,  one  and  a  half  of  flour, 
one  and  a  half  of  granulated  sugar, 
sifted,  one  teaspoonful  of  cream  of 
tartar,  a  pinch  of  salt  in  white  of  egg. 
Put  cream  tartar  in  Avhites  after  they 
are  broken;  flavor  to  the  taste;  do 
not  beat,  but  shake  flour  in  very 
gently;  cover  pan  first  half  hour, 
bake  forty-five  to  sixty  minutes  in 
slow  oven.  Do  not  grease  pan.— Mrs. 
E.  P.  Murphey. 


DELICATE  CAKE— Three-fourths  of 
a  cup  of  butter,  two  cups  sugar,  a  cup 
of  milk,  three  cups  of  flour,  three  tea- 
spoonfuls  baking  powder,  whites  of 
eight  eggs.  Cream  the  butter  and 
sugar,  add  a  tablespoonful  of  the 
flour  and  gradually  the  milk  and 
rest  of  the  fiour  alternately,  the  bak- 
ing poAA'der  thoroughly  incorporated 
with  the  last  cup  of  flour.  Lastly 
fold  in  the  stiffly  beaten  Avhites. 
Bake  in  a  sheet  about  an  inch  thick. 

UNFAILING  SPONGE  CAKE-Five 
large  eggs,  one  level  teaspoonful 
cream  of  tartar,  one  cup  granulated 
sugar,  one  scant  cup  flour  and  half  a 
teaspoonful  of  vanilla.  Sift  both 
sugar  and  flour  four  or  five  times. 
Beat  the  Avhites;  when  half  beaten 
add  the  cream  of  tartar  and  continue 
beating  until  very  stiff;  then  careful- 
ly fold  in.  in  succession,  the  sugar, 
flour,  vanilla  and  well  beaten  yolks. 
Bake  in  a   moderate  oven. 


DEVIL    CAKE— For    dark    jiart.    take 
one  grated    cup    of    chocolate,    one- 


half  cup  sweet  milk,  one  cup 
brown  sugar,  the  yolk  of  one  egg, 
and  a  teaspoonful  of  vanilla.  Cook 
sloAvly  and  cool.  For  the  cake  part, 
use  one  cup  of  broAvn  stigar,  one-lialf 
cup  of  butter,  tAvo  cups  of  flour,  one- 
half  cup  of  sweet  milk  and  tAvo  eggs. 
Cream  butter,  sugar  and  yolks  of 
eggs,  then  add  milk,  sifted  flour  and 
whites  of  eggs  beaten  stiff;  beat  all 
together  and  then  stir  in  custard,  add 
a  teaspoonful  of  soda  in  a  little  warm 
Avater.  Filling:  Tan'o  cups  of  white 
sugar  and  one  cup  of  AA-ater;  add  one 
teaspoonful  of  vinegar;  boil  until 
thick  like  candy,  add  two  AA'hites  of 
eggs  Avell  beaten,  one-fourth  poimd 
marslimallows.  Buil  and  place. — Mrs. 
J.  T.  .Tones,  Stockdale,  Pa. 


DEA^IL'S  FOOD— Scald  one  and  a  half 
cups  of  milk;  add  one  ctip  of  grated 
chocolate,  one  cup  of  light  brown 
sugar,  stirring  until  both  sugar  and 
chocolate  are  dissolved;  cream  one- 
half  cup  of  butter,  add  gradually  one 
cup  poAvdered  sugar;  beat  until  light 
and  creamy;  then  add  the  yolks  of 
three  eggs,  beating  light,  thenaddone- 
half  cup  of  milk,  to  which  has  been 
previously  added  one-half  teaspoonful 
of  soda  dissolved  in  AA-arm  Avater;  mix 
Avell;  then  add  tAA-o  generous  cups  of 
flour  and  beat  until  smooth.  Now  add 
the  first  part,  that  is,  the  scalded  milk, 
sugar  and  chocolate  Avhich  has  been 
cooled  to  luke  wann.  Mix  Avell  and 
bake  in  moderate  oven. — Sara  C. 
Walsh.    McKee.sport,   Pa. 


DEVIL  CAKE— Batter:  One  cup  of 
sugar,  one-half  cup  of  sweet  milk, 
one-half  cup  of  butter.  tAvo  cups  flour, 
tAA'o  eggs,  one  teaspoonful  soda.  Dark 
]iart:  One  cup  grated  chocolate,  one- 
half  cup  SAveet  milk,  tAvo-third  cup 
sugar,  yolk  of  one  egg.  teaspoonful 
vanilla.  Cook  until  dissolved  and 
stir  into  the  cake.  —Mrs.  S.  J. 
Douglass,  Monongahela  City,  Pa. 


DEVIL'S  FOOD— One-half  cake  of 
Baker's  chocolate,  one  cup  of  milk 
stirred  into  the  chocolate;  sot  this  to 
one  side.  Then  mix  tAvo  cups  of  pul- 
verized sugar,  one-half  cup  of  butter. 
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antl  cream  them  thoroughly;  then  add 
the  yolks  of  four  eggs,  aud  stir  In 
milk  aud  chocolate,  adding  one  tea- 
spoonful  of  vanilla,  two  cups  of  flour, 
which  has  been  thoroughly  sifted 
with  two  teaspoonfuls  of  baking 
powder.— Minnie  Lynch,  115  Fifth 
avenue,  McKeesport,  Pa. 


can  be  used.— Mrs.  Tlieo.   S.  Negloy, 
Kenneth.  Pa. 


DEVIL'S  FOOD— Put  four  ounces  of 
chocolate  in  half  a  pint  of  milk  and 
cook  in  a  double  boiler  until  snaooth 
and  thick;  this  will  take  about  five 
minutes.  Stand  aside  to  cool.  Beat 
half  a  cup  of  butter  to  a  cream;  add 
gradually  a  cup  and  a  half  of  sugar 
and  the  yolks  of  four  eggs,  then  the 
cold  chocolate  mixture  and  three  cups 
of  pastry  flour  that  have  been  sifted 
with  two  teaspoonfuls  of  baking 
powder;  add  the  well  beaten  whites 
of  the  eggs  and  a  teaspoouful  of 
vanilla.  Bake  this  in  three  layers; 
put  them  togetlier  with  soft  icing  to 
which  you  have  added  eitlier  chop- 
ped figs  or  nuts. — Miss  Henrietta  De- 
vine. 


CHOCOLATE  LOAF  CAKE— DLs- 
solve  two  ounces  of  chocolate  in  five 
tablespoonfuls  of  boiling  water. 
Beat  half  cup  of  butter  to  a  cream. 
Add  gradually  a  cup  and  a  half  of 
sugar,  beating  all  the  while,  add  the 
yolks  of  four  eggs;  beat  again:  then 
add  half  a  cup  of  milk,  then  the  melt- 
ed chocolate  and  a  cup  and  three- 
quarters  of  flour.  Beat  the  whites  of 
■  the  eggs  to  a  stiff  froth,  and  stir  them 
carefully  into  the  mixture,  add  a  tea- 
spoonful  of  vanilla  and  a  heaping  tea- 
spoonful  of  baking  powder.  Mix 
quickly  and  lightly,  turn  into  a 
greased  cake  pan  and  bake  in  a  mod- 
erate oven  for  forty-five  minutes. 


SPONGE  CAKE— Six  eggs,  beat  three 
minutes:  three  cups  of  sugar,  beat 
five  minutes;  two  cups  flour,  with 
two  teaspoonfuls  cream  of  tartar, 
beat  two  minutes;  one  cup  of  warm 
water  with  one  teaspoouful  of  soita, 
beat  two  minutes:  two  cups  of  flour, 
beat  two  minutes:  lemon  extract. 
Instead  of  soda  and  cream  of  tartar, 
three  teaspoonfuls  of  Ijaking  powder 


WALNFT  CAKE— One  cup  sugar, 
four  tablespoonfuls  butter,  seven  of 
sweet  milk,  one  of  corn  starch,  one 
and  one-half  cups  of  flour,  three  tea- 
spoonfuls of  baking  powder;  the 
whites  of  two  eggs,  Avell  beaten,  and 
one  cup  of  walnut  meats,  chopped: 
mix  the  flour,  corn  starch  and  bak- 
ing powder  together;  stir  the  sugar 
and  butter  Avell;  add  the  milk,  then 
the  flour  and  eggs;  beat  thoroughly, 
then  put  in  the  walnuts  floured. 
Bake  in  a  (luick  oven.— Mrs.  J.  L. 
Stewart. 


FRUIT  CAKE— One  pound  seeded 
raisins,  one-fourth  pound  citron,  one 
pound  English  currants,  one  tea- 
spoonful  of  ground  cloves,  one-half  of 
a  nutmeg,  one  tablespoonful  of 
ground  cinnamon,  five  eggs,  whites 
and  yolks  beaten  separately,  one 
scant  cup  butter,  one-half  cup  of 
sweet  milk,  one  and  a  half  cups  of 
granulated  sugar,  three  teaspoon- 
fuls of  baking  powder,  flour  to  stiff- 
en or  make  a  very  stiff"  batter,  so 
stiff  it  is  hard  to  -mix.  Cream  the  but- 
ter, eggs,  sugar  together,  just  the 
yolks  of  the  eggs,  then  add  other 
ingredients,  all  except  the  whites, 
which  must  not  be  added  until  just 
before  putting  into  the  oven;  not 
beaten  into  the  mixture,  but  mixed 
in  without  much  stirring.— M.  M.  E. 

MARBLE  CAKE-Light  part:  Tavo 
cups  white  sugar,  one  of  sweet  milk, 
one  of  butter,  three  of  flour,  whites 
of  eight  eggs,  three  measures  of  bak- 
ing powder  mixed  Avith  flour.  Dark 
part:  Two  cups  of  brown  sugar, 
cup  of  sweet  milk,  three  cup's  of  flour, 
yolks  of  eight  eggs,  three  teaspoon- 
fuls each  of  cloves.  alls])ice.  cin- 
namon and  nutmeg:  three  measures 
of  baking  powder  mixed  Avith  flour. 


SILVER  CAKE— The  Avhites  of  six- 
teen eggs,  five  cups  of  fiour,  one  cup 
of  butter,  tAvo  cups  sugar,  one  cup 
'sweet  milk,  five  teaspoonfuls  of  bak- 
ing poAVder,  sifted  in  flour,  dry. 


THE  PRESBYTERIAN  COOK-BOOK. 


109 


CHOCOLATE  CAKE— One-fourth  cup 
butter,  one  and  one-half  cup  pow- 
dered sugar.  two-thu"ds  cup  sweet 
milk,  two  cups  wliole  Avhoat  flour, 
one  egg,  three  level  teasi)oonfuls  of 
baking  powder  and  one-half  tea- 
spoonful  vanilla.  Dark:  One-third 
cup  milk,  one-third  cup  sugar,  two 
squares  of  chocolate;  heat  together; 
when  cold,  add  to  Avhite  part,  bake 
in  square  pan  and  cover  with  vanilla 
icing  and  cocoanut  — Mrs.  E.  P. 
IMuiphey. 


SOLID  CHOCOLATE  CAKE— Three 
squares  of  chocolate,  one-half  cup 
boiling  Avater  to  dissolve  chocolate 
in,  one-half  cup  butter,  two  cups 
sugar,  two  cups  flour,  six  eggs,  one- 
half  cup  strong  coffee,  one-half  tea- 
spoonful  of  salt,  one  teaspoonful 
soda.    A'ery  good.— Mrs.  W.  C.  Wells. 


DELICATE  CAKE— Three-fourths  cup 
1  (Utter,  sugar,  scant  two  cups,  stirred 
to  a  cream;  three  cups  flour,  two  tea- 
spoonfuls  of  baking  powder,  nin 
through  a  sieve  twice;  two  and  a 
half  cups  SAveet  milk,  whites  of  six- 
eggs;  flavor  with  vanilla.— Mrs.  Sym- 
ington. 


HICKORY  NUT  CAKE-Tne  whites 
of  six  eggs.  tAvo  cups  of  sugar,  tAA'o- 
thirds  of  a  cup  of  butter,  one  cup 
SAveet  milk,  three  and  one-half  cups 
of  flour,  tAvo  teaspoonfuls  of  liaking 
powder,  one  pound  of  hickory  nut 
kernels,  cliopjx'd  very  fine.— Mrs.  C. 
L.  Ailes,  Duipu'sne.  Pa. 

SHORT  CAKE— One  pint  flour,  one 
cup  sweet  milk,  four  tablesi)oonfuls 
flour,  two  tables])0()nfuls  sugar,  two 
teaspoonfuls  baking  jjowder.  salt  to 
taste;  mix  tAvo  layers  of  strawber- 
ries Ijetween  and  one  on  top.— Mrs. 
Crabtree. 


ROP/S  CAKE— One  cup  sugar,  one- 
half  cup  ])utter.  three  eggs.  l)eaten 
well  together;  one  level  teaspoonful 
soda  stirred  in  lialf  cup  sour  milk, 
two  small  cups  flour.  P.ake  as  solid 
cake.— Mrs.  R.  A.  Rankin.  (Jreens- 
burg. 


SPICED  CAKE— Two  cups  bread 
dough,  one-half  cup  brown  sugar, 
one-half  cup  jnolasses,  one-lialf  cup 
butter,  three  eggs,  one  cup  raisins 
(seetled).  one  en])  currants,  one  tea- 
spoonful soda.  In  a  little  Avater,  one 
teaspoonful  cinnamon,  one  teaspoon- 
ful cloves,  one  teaspoonful  allspice, 
one  teasiioonful  nutmeg,  one  cup 
flour. — Mrs.  Crabtree. 


STRAWP.ERRY  SIIORTCAKE-:Mix 
two  lieaping  teaspoonfids  of  baking 
powder  and  a  teaspoonful  of  salt 
through  one  <iuart  of  flour;  beat  one 
egg  and  mix  in  two  tablesiioonfuls 
of  melted  butter,  one  taI)lespoonful 
of  sugar,  one  pint  of  milk;  then  mix 
in  flour  as  prepared  imtil  conven- 
ient to  handle;  let  .stand  five  min- 
utes; then  roll  out,  bake  in  quick 
oven,  split  and  put  berries  betAveen. 

MARBLE  CAKE— White:  Two  cups 
of  sugar,  one  cup  of  butter,  one  cup 
of  milk,  four  cups  of  flour,  AA'hites  of 
eight  eggs  (well  beaten),  one  tea- 
spoonful of  cream  tartar,  one-half 
teaspoonful  of  soda.  Peat  l)UTter 
and  sugar  Avell,  add  milk,  then  flom* 
Avith  cream  tailar  well  mixed  into 
it.  alternating  AA'ith  Avhites  of  eggs; 
last,  soda  dissolved  in  teaspoonful  of 
milk.  RroAvn:  One  cup  of  brown 
sugar,  one-(iuarter  cup  of  butter,  one- 
half  cup  of  milk,  one  and  a  (piarter 
cups  of  flour  (with  a  teaspoonful  of 
cream  tartar  mixed  into  it),  yolks  of 
eight  eggs,  one-half  teaspoonful  of 
soda,  tAvo  teaspoonfuls  of  powdered 
cloves,  four  teaspoonfuls  of  cinna- 
mon, four  teaspoonfuls  of  allsi)ice. 
one  nutmeg;  have  pan  Avell  buttered, 
drop  in  Avhite  mixtiu-o.  then  brown. 
Be  siu'e  and  haAC  white  on  top  of 
cake.  (This  is  most  excellent). — Mrs. 
Charles  B.  Wood.  Monomrahela.  Pa. 


CITRON  C.VKE— The  Avhites  of  ten 
eggs,  three  cups  of  powdered  sugar, 
one  cup  of  l)utter,  one  cup  of  milk, 
four  and  one-half  ciq)s  of  flour,  one 
teaspoonful  of  baking  powder,  level 
full;  one  cup  sliced  citron.  Bake 
carefidl}'    one    hour    in    a    moderate 
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oven.    This   is   nice   only   as   a   solid 
cake.— Mrs.  W.  C.  Wells. 


SPICE  NUT  ^  aKE— Two  cups  sugar, 
one  of  butter,  four  eggs,  two  cups  of 
sour  milk,  one  teaspoonful  of  soda, 
two  cups  of  English  walnuts  rolled 
fine,  cirniamon,  allspice,  cloves  and 
nutmeg  to  taste,  pinch  of  salt,  flour 
to  stiffen;  bake  in  layers  and  ice,  or 
in  a  solid  cake.— INIrs.  W.  G.  Gleason. 


MIXED  LAYER  CAKE— White  part: 
One  cup  of  sugar,  one-half  cup  of  but- 
ter well  beaten  together;  half  cup 
milk,  whites  of  three  eggs  beaten  to 
a  stiff  froth,  two  cups  floiu-  well  mix- 
ed with  one  heaping  teaspoonful  of 
baking  powder;  bake  in  jelly  tins, 
making  two  layers.  Dark  part:  T'wo 
cups  brown  sugar,  one  small  cup  of 
butter,  one  cup  of  milk,  yolks  of  five 
eggs,  three  and  a  half  cups  of  flour, 
two  heaping  spoonfuls  of  baking 
powder,  one  teaspoonful  of  allspice, 
cinnamon  and  nutmeg,  one  cup  of 
seeded  raisins  and  chopped  raisins; 
bake  in  jelly  tins,  making  three 
sheets.  Filling:  AVhites  of  two  eggs 
beaten  to  a  stiff  froth,  adding  white 
sugar;  spread  between  layers  first 
on  dark,  then  on  white  sheet,  alter- 
nating the  other  layers  or  sheets.— 
Mrs.  W.  W.  Hunter. 


CHOCOIiATE  CAKE— One-half  cup 
butter,  one  and  one-half  cups  sugar; 
beat  butter  and  sugar  to  a  cream,  add 
the  yolks  of  four  eggs,  well  beaten; 
two  ounces  of  chocolate  in  five 
tablespoon fuls  of  boiling  water;  one- 
half  cup  milk;  add  gradually  one  and 
three-foiu-ths  cups  of  flour,  two  heap- 
ing teaspoonfuls  of  baking  powder; 
mix  baking  powder  in  flour;  one  tea- 
spoonful of  vanilla.  Bake  in  two 
layers,  bake  forty-flve  minutes. 
Cover  with  any  kind  of  soft  icing.— 
Cora  'SI.  Henry. 


BLACK,  OR  NIGGER,  CAKE— One 
cup  brown  sugar,  one  cup  grated 
chocolate,  one-half  ciip  sweet  milk; 
cook  these  until  chocolate  is  dis- 
solved; set  aside  to  cool.  One  cup 
brown  sugar,     one-half     cup  butter, 


one-half  cup  sweet  milk,  yolks  of 
three  eggs  well  beaten;  two  cups 
flour  in  which  one  teaspoonful  of 
soda  has  been  sifted;  add  chocolate, 
bake,  and  put  layers  togetlier  with 
white  icing.— Mrs.  R.  A.  Rankin, 
Greensburg. 


DELICATE  CAKE— Three-fourths  of 
a  cup  of  butter,  one  cup  of  Avhite  of 
egg,  measured  before  beating:  three 
cups  of  flour,  two  cups  of  fine  gran- 
ulated sugar,  two  teaspoonfuls  of 
baking  powder,  one  teaspoonful  of 
orange,  lemon,  almond  or  any  flavor- 
ing extract  liked,  and  one  cup  of  cold 
water.  Cream  the  butter,  add  two- 
thirds  of  the  sugar,  then  the  water 
and  floiu',  into  which  the  baking 
powder  has  been  sifted,  a  little  at  a 
time,  alternating,  then  the  flavoring, 
and  beat  well.  Whip  the  whites  of 
the  eggs  stiff,  add  the  remaining 
third  of  sugar,  and  fold  into  the  cake 
lightly.  Bake  in  thick  or  medium 
cakes  in  a  moderate  oven.  Use  any 
kind  of  icing. 


CITRON  CAKE— One  cup  butter,  two 
cups  sugar,  three  cups  flour,  four 
eggs,  one  cup  milk,  one  teaspoonful 
soda,  two  teaspoonfuls  cream  tartar, 
pinch  of  salt.  Put  cake  in  pan.  Cut 
citi'on  thin,  put  in  cake  endways; 
push  down  imtil  batter  covers  citron 
—this  will  prevent  citron  from  fall- 
ing to  bottom  of  pan.— Mrs.  E.  M.  J. 

ANGEL  FOOD— Whites  of  nine  large 
eggs  or  ten  small  ones,  pinch  of  salt, 
one-half  teaspoonful  of  cream  tartar 
in  eggs  Avhen  half  beaten ;  then  beat 
until  very  stiff;  one  and  a  quarter 
tumblers  of  granulated  sugar  (sifted), 
one  tumbler  of  flour,  sifted  seven 
times.  Vanilla  to  taste.— Mrs.  B, 
M.  J. 


CASE  CAKE— One  cup  sugar,  one  of 
flour,  one-half  cup  of  corn  starch, 
one-half  cup  milk,  whites  of  six  eggs 
(beat  to  a  stiff  froth),  one-half  cup 
melted  butter,  but  not  hot:  two  tea- 
spoonfuls baking  powder  sifted  with 
flour  and  corn  starch ;  flavor  and  beat 
all  together  briskly  for  a  few  min- 
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utes,  or  five  minutes.    Bake  in  mod- 
erate oven.— Margaret  C.  Robbins. 


FRUIT  CAKE— Two  soant  cups  but- 
ter, three  of  darlc  hrowu  sugar,  six 
eggs,  whites  and  yolks  beaten  separ- 
ately, one  pound  raisins,  seeded;  one 
pound  currants,  waslied  and  dried; 
one-half  pound  citron,  cut  in  strips; 
one-half  pound  preserved  lemon  peel, 
cut  in  strips;  one-half  cup  cooking 
molasses,  one-half  cup  sour  milk; 
stir  butter  and  sugar  to  a  cream, 
add  to  that  one-half  a  grated  nut- 
meg, one  tablespoonful  ground  cin- 
luimon,  one  of  ground  cloves,  one  of 
mace;  add  the  molasses  and  sour 
milk,  stir  all  well,  then  put  in  the 
well-beaten  yolks  of  eggs,  one  wine- 
glass of  l)raiidy:  stir  all  again  thor- 
oughly, then  add  four  cups  of  sifted 
flour  alternately  with  the  beaten 
whites  of  eggs.  Now  dissolve  a  ICA'el 
teaspoonful  of  soda  and  stir  in  thor- 
oughly. Mix  the  fruit  together  and 
stir  into  it  two  heaping  tablespoon- 
fuls  of  flour;  then  stir  it  in  the  cake; 
butter  two  common  sized  baking  tins 
carefully  and  line  them  with  letter 
paper,  well  buttered,  and  bake  in  a 
moderate  oven  two  hours.  After  it 
is  baked,  let  it  cool  in  the  pan;  when 
taken  out  put  into  a  tight  can  or 
stone  jar;  will  keep  for  months.— 
Mrs.  A.  S.  W. 


HICKORY  NUT  CAKE— One  cup  of 
butter,  one  cup  of  sweet  milk,  two 
cups  of  sugar,  three  eggs,  (whites 
and  yolks  beaten  separately),  one- 
half  nutmeg,  grated,  one  teaspoonful 
extract  of  lemon,  one  pint  of  hickory 
nut  kernels  choppe<l,  one  pint  cur- 
rants, washed  and  dried,  one  pint  of 
seedless  raisins;  mix  together;  add 
five  cups  of  flour  having  in  it  one  and 
a  half  measures  of  Banner  baking 
powder:  bake  one  and  a  quarter 
hours  in  a  tolerably  slow  oven.  This 
cake  will  keep  for  months. 


HICKORY  NUT  CAKE— Tm-q  cups 
of  sugar,  one  cup  butter,  three  cups 
flour,  one  cup  milk,  four  eggs,  two 
teaspoonfuls   of   baking  powder,   one 


cup  of  nut  meats  cut  fine,  one-half 
teaspoonful  of  extract  of  almond. 


HICKORY  NUT  CAKE— Two  cups 
sugar,  two-thirds  cup  butter,  one 
cup  milk,  three  cups  flour,  three  eggs, 
two  teaspoonfuls  baking  powder, 
one  cup  nut  kernels  cut  pretty  fine. 


EAGLE  CAKE— One  cup  brown  sugar, 
one  cup  sour  milk,  one-half  cup  but- 
ter, one  cup  chopped  raisins,  two  cups 
flour,  one  egg,  one  teaspoonful  soda 
dis.solved  in  milk;  one-half  teaspoon- 
ful cinnamon,  one-fourth  teaspoon- 
ful cloves,  half  a  nutmeg.  Bake  slow- 
ly.—Mrs.  J.  P.  Blackburn,  McKee-s- 
port,  Pa. 


HENDERSON  CAKE— Two  cups  of 
sugar,  three-fourths  of  a  cup  of  but- 
ter, one  cup  of  buttermilk,  three  eggs, 
(use  the  whites  for  icing),  one-half 
cake  of  Baker's  chocolate,  melted,  (do 
not  add  while  hot),  one  teaspoonful 
of  soda.  Bake  in  layer  pans.  Icing: 
Take  two  and  one-half  cups  of  gran- 
ulated sugar,  half  cup  of  water; 
boil  three  minutes,  when  cold  add  the 
the  whites  of  the  three  eggs,  beaten, 
and  one  tablespoonfiU  of  vanilla. — 
Mrs.  John  H.  Hutchison. 


SPICE  CAKE— One  cup  of  molasses, 
one  cup  of  sugar,  one-half  cup  of 
butter,  two  eggs,  two  teaspoonfuls 
of  vinegar,  two  of  soda,  and  one-half 
teaspoonful  each  of  cloves,  allspice 
and  cinnamon;  one-half  cup  of 
strong  coffee,  flour  enough  to  make 
stiff  dough.    Coffee  should  be  boiled. 


SPICE  CAKE— One  and  one-half  cups 
brown  sugar,  one-half  cup  butter, 
one  cup  sour  cream,  two  cups  raisins, 
thi-ee  cups  flour,  two  teaspoonfuls 
soda,  two  teaspoonfuls  cinnamon, 
one  of  cloves  and  half  a  nutmeg, 
two  eggs.  Stir  sugar.  Ijutter  and  eggs 
together,  then  add  floiu-  with  spices 
well  mixed:  next  add  the  cream  with 
soda,  lastly  raisins  stoned  and 
floured. 


WHITE  FRUIT  CAKE— One  cup  but- 
ter, one  cup  sweet  milk,  two  of  sugar, 
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two  and  a  half  cups  of  flour,  wliitos 
of  seven  eggs,  two  even  ten  spoonfuls 
of  baking  powder,  one  pound  seed 
less  raisins,  one  of  figs,  one  of 
blanched  almonds  and  one-fourtJi 
pound  citron  (all  chopped  line),  one 
cup  grated  cocoanut;  mix  all  thor- 
oughly before  adding  the  fruit;  add 
one  teaspoonful  of  lemon  extract; 
sift  the  baking  powder  in  the  flour 
before  adding  to  the  other  ingredi- 
ents; sift  a  little  flour  over  the  fruit 
before  stirring  it  in.  Bake  slowly 
two  hours  and  try  with  a  splint  to 
see  If  it  is  done. — Mrs.  A.  S.  W. 


SPONGE  CAKE— Ten  eggs,  one  pound 
granulated  sugar,  one  and  one-half 
pounds  floiu".    Bake  one  hoiu'  slo^v. 


CUP  CAKE— One  cup  of  butter,  two 
cups  of  sugar,  three  cups  of  flour, 
four  eggs,  one  cup  sour  cream,  one 
teaspoonful  of  soda,  two  of  cream 
tartar.  Bake  either  in  a  loaf  or  pat- 
ty pans. 


METROPOLITAN  CAKE -Two  cnps 
of  sugar,  one  cup  of  butter,  one  cup 
of  milk,  four  cups  of  flour,  Avhites  of 
eight  eggs,  three  teaspoonfuls  of 
baking  powder,  one  teaspoonful  of 
extract  of  lemon.  Take  out  enough 
of  this  batter  to  till  three  jelly  tins; 
bake.  Add  to  the  remaining  batter 
one  teaspoonful  of  cinnamon,  one- 
half  teaspoonfid  each  of  cloves  and 
allspice,  ground;  one-quarter  pound 
of  seeded  raisins,  one  pound  of  cit- 
ron. Bake  in  two  layers;  put  to- 
gether with  frosting;  alternate  light 
and  dark. — Miss  Laura  ^Morrison. 


POOR  MAN'S  CAKE— Four  eggs,  two 
cups  sugar,  one-half  cup  water,  two 
cups  flour,  three  teaspoonfuls  of  bak- 
ing powder;  bake  in  two  layers. 
Icing:  Save  the  white  of  one  e^g:, 
add  one-half  cup  sugar,  gTate  the 
rind  and  juice  of  one  lemon.  Don't 
boil  icing. 


NUT  CAKE— Whites  of  six  eggs,  one 
pound  granulated  siigar,  two  table- 
spoonfuls  of  flour,  one  pound  chop- 
ped walnuts.    Drop  on  pan  far  apart. 


FRUIT  CAKE— Twelve  eggs,  one 
pound  flour,  one  pound  sugar,  one 
pound  butter,  one  pound  currants, 
one  pound  raisins,  one  pound  citron, 
one-half  pound  almonds,  one-half 
pound  mace,  one  and  one-half 
nutmegs,  one-half  taldespoonful  of 
allspice.  Cream  l)utter  and  sugar, 
add  yollvs  of  eggs,  whites  of  eggs  and 
floiu-,  all  well  beaten;  then  fruit  and 
spices. — ^Irs.  Armstrong. 


COMPOSITION  CAKE— Four  ounces 
flour,  six  ounces  butter,  ten  ounces 
sugar,  one-half  pint  milk,  one-half 
teaspoonful  soda  dissolved  in  one- 
fourth  gill  of  Avine.  Spice  to  taste. 
This  receipt  can  be  improved  by  using 
down  Aveight  of  butter  and  one-half 
tumbler  of  lirandy  and  enough  water 
to  make  scant  half  pint,  in  which 
dissolve  the  soda,  one-half  cup  mo- 
lasses, one  nutmeg,  plenty  of  cloves; 
omit  the  milk.— Mrs.  A.  M.  Saun- 
ders. 


COCOANUT  LOAF  CAKE— One  pint 
of  flour,  one-half  cup  of  butter,  one 
cup  of  milk,  two  cups  of  sugar,  five 
eggs,  two  teaspoonfuls  of  baking 
powdei".  one  cup  of  grated  cocoanut, 
one-half  teaspoonful  of  extract  of  al- 
mond. 


GREEN  MOUNTAIN  CAKE— Two 
cups  sugar,  four  cups  flour,  one  cup 
butter,  six  eggs,  one  and  one-half 
teaspoonfuls  cream  tartar,  one  tea- 
spoonful soda,  and  one  cup  sour 
cream.— Mrs.  .1.  F.  Davitt. 


FIG  CAKE— Two  cups  of  sugar,  one 
cup  of  butter,  one  cup  of  cold  water, 
three  cups  of  seedless  raisins,  one 
pounds  of  figs  chopped  fine,  three 
cups  of  flour,  two  teaspoonfuls  of 
baking  powder,  one  egg.  Bake  slow- 
ly. 


ENGLISH  PLUM  CAKE— Take  half 
a  pound  of  butter,  half  a  pound  of 
sugar,  three-quarters  of  a.  pound  of 
sifted  flour,  nine  eggs,  a  half  pound 
each  of  raisins,  sultanas,  citrous, 
candied  plums,  orange  and  lemon  peel 
each,  half  an  oimce  of  cinnamon  and 
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mace  mixed,  quarter  of  an  ounce  of 
cloves,  one  grated  nutmeg  and  a  gill 
of  brandy:  seed  tlie  raisins,  slu'ed  the 
citrons,  candied  plums,  orange  and 
lemon  peel  A'ery  tine.  Boat  tlie  but- 
ter to  a  cream,  add  tlie  sugar  grad^ 
ually.  Beat  the  eggs  witliout  separ- 
ating, until  creamy,  add  to  the  butter 
and  sugar,  sift  tlie  flour  in.  Mix  the 
fruit  in  the  butter  with  tlie  spices. 
Beat  well  luitil  light.  Pour  in  the 
brandy.  Line  a  large  cake  mould 
with  buttered  paper,  turn  in  ihe  mix- 
ture and  l)ake  in  a  slow  oven  for  live 
hours.  When  dune  take  carefully 
from  the  pan.  ^^'llen  ready  to  serve 
ice  with  white  frosting  and  ornament 
with  sugar  pliuiis.  This  cake  can  be 
made  a  mouth  or  two  before  Christ- 
mas, and  will  keep  any  length  of 
time. 


CHRISTMAS  POUND  CAKE— Cream 
one  pound  of  butter  and  sugar  each 
together.  Add  a  pound  of  sifted 
flovu*,  a  teaspoonful  of  baking  pow- 
der, the  well  beaten  whites  of  six- 
teen eggs,  a  pound  of  blanched, 
shredded  almonds  and  a  teaspoon- 
ful of  extract  of  rose.  Turn  the  mix- 
ture into  a  gourd  mould  and  bake  in  a 
slow  oven  for  an  hour  and  a  lialf. 
When  done,  take  from  the  pan,  let 
cool,  and  ornament  with  sugared  al- 
monds. 


BANANA  CREAM  CAKE— Cream  one- 
third  of  a  cup  of  biitter  vrith  one 
of  sugar.  Add  two  well  beaten  eggs, 
half  a  cup  of  milk,  and  one  cup  and 
three-quarters  of  flour  sifted  witJi 
two  level  teaspoonfuls  and  a  half  of 
baking  powder.  When  baked  dis- 
pose on  the  top  four  bananas  peeled 
and  cut  in  halves  lengthwise.  Cover 
with  thick  cream  tilling  and  mer- 
ingue. Brown  delicately  and  serve 
Avith  hot  jelly  sauce. 


FOR  A  DARK  LAYER  CAKE— Four 
eggs,  leaving  out  the  whites  of  two, 
two  cups  of  dark  brown  sugar,  half 
a  cup  of  butter,  half  a  cup  of  sour 
milk,  a  level  teaspoonful  of  soda,  two 
teaspoonfuls  of  cinnamon,  a  tea- 
spoonful of  cloves,  two  cups  of  flour, 


one-fourth  of  a  teaspoonful  of  salt. 
The  soda  should  be  added  last  of  all, 
dissolved  in  a  tablespoonful  of  boil- 
ing Avater.      Bake  in  three  layers. 


MOONLIGHT  CAKE--Cream  one  cup 
of  powdered  sugar  and  a  half  a  cup 
of  fresh  butter  together,  add  a  cup  of 
sifted  flour,  half  a  cup  of  cornstarch. 
a  teaspoonful  of  baking  powder,  half 
a  cup  of  SAA'eet  milk  and  the  beaten 
AA'hites  of  four  eggs.  FlaA'or  with 
five  drops  of  almond  extract.  Mix 
AA'ell,  turn  into  a  cake  pan  and  bake 
in  a  quick  oveii.  Ice  Avith  Avhite 
smooth  frosting. 


CHRISTMAS  LOAF  CAKE  (an  old 
Virginia  recipe).— Take  two  cups  of 
light  bread  dough,  half  a  cup  of  but- 
ter, two  cups  of  sugar,  the  yolks  of 
four  eggs,  a  teacup  each  of  seeded 
raisins  and  dried  currants,  with  half 
a  teaspoonful  each  of  cinnamon, 
mace  and  grated  nutmeg.  Knead  the 
dough,  let  rise  in  a  cake  pan  and  bake 
in  a  quick  oven. 


:\rOLASSES  cake— Put  half  a  pint 
molasses  over  the  fire  until  quite 
hot.  Pour  it  over  a  quarter  of  a 
pound  of  butter;  stir  into  it  a  tea- 
spoonful of  soda  dissoh'ed  in  two 
tablespoonfuls  of  cool  water.  Add 
half  a  cup  of  boiling  water,  a  table- 
spoonful  of  ginger  and  sufficient 
pastiy  fiour  to  make  a  thin  batter- 
about  three  cups.  Ttu'n  into  a  shal- 
loAv  pan  and  bake  in  a  moderately 
quick  oA'en. 


SPICED  MOUNTAIN  CAKE— To  the 
Avell-beaten  yolks  of  five  eggs  add 
one  cup  sugar,  one-half  cup  l)utter, 
one-half  cup  sAveet  milk,  one  tea- 
spoonful ground  cinnamon.  one 
grated  nutmeg,  the  Avhites  of  tAVO 
eggs,  well  beaten;  one  and  one-half 
cups  flour,  having  in  it  one  measure 
Baniu>r  baking  powder.  Bake  in  jel- 
ly cake  pans:  Avlien  cold,  spread  each 
layer  Avith  an  icing  made  of  the 
AA'hites  of  three  eggs  beaten  stiff,  and 
one  and  one-half  cups  poAvdered 
sugar.— Queen  E.  Hutchison. 


114 


THE  PRESBYTERIAN  COOK-BOOK. 


A  GOOD  SPONGE  CAKE— One  pound 
granulated  sugar,  one-half  pound 
flour,  eleven  eggs.  Bake  one  hour; 
slow  oven.— Mrs.  H.  E.  Moore. 


ICE  CREAM  CAKE— One  cup  butler, 
tvv^o  cups  sugar,  one  cup  milk,  one 
cup  corn  starch,  two  cups  flour,  three 
teaspoonfuls  baking  powder,  whites 
of  eight  eggs.  Bake  in  jelly  cake 
pans.    Icing:    Whites   of   four   eggs. 


beaten  veiy  light;  four  cups  sugar; 
pour  one-half  pint  boiling  water  over 
the  sugar,  and  boil  until  clear  and 
will  candy  in  cold  water.  Pour  the 
boiling  syrup  over  the  beaten  eggs, 
and  beat  hard  until  the  mixture  is 
cold  and  to  a  stiff  cream.  Add  before 
it  is  quite  cold,  two  teaspoonfuls  ex- 
tract of  vanilla.  When  quite  cold, 
spread  between  cake  layers.— Queen 
E.  Hutchison. 
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D.  RUSH  WOOD. 


REAL  -ESTATE. 

No.  420  WALNUT  STREET. 

Bell  Phone  55.    Local  Phone  687. 


pINLEY  /  p^OFFNER, 


The  Peoples  Store. 
The  Daylight  Store. 


7ncKaaspoT£'s  JZaaclLng.  jD-ry,  ^oocls  ?€>o-u-S£. 


Tauber'sREPAIRShop-a 

Umbrellas  Covered  and  Repaired. 
Razors  Ground  and  Honed.  Scissors  and  Saws  Sharpened. 

Guns  and  Revolvers  Repaired.  Ringers  Repaired. 

Brass  and  Glass  Signs. 
Rubber  Stamps  and  Stencils. 

Bell  Tel.  5032.  C    TAIIRFR    ^^^  Walnut  Street, 

McKEESPORT,  PA.     ^    •      WVL/Ui-.1\.,         NEAR  B.  &  O.  CROSSING. 


Ginger-Breads. 


GINGER-BRBAD— One  cup  of  molas- 
ses, one-half  cnp  of  hot  water,  one 
teaspoonful  of  soda  dissolved  in  the 
Avater,  one  tablespoonful  of  bntter, 
one  egg,  two  and  one-half  cups  of 
tlour,  a  pinch  of  salt,  one  tablespoon- 
ful of  ginger. 

BOSTON  GIXGER-BREAD— One-half 
cup  sugar,  one-half  cup  molasses,  one-- 
half  cup  milk,  one-half  cup  raisins, 
one-fourth  cup  butter,  one  and  one- 
half  cups  fiour,  one-half  teaspoonful 
soda,  one-half  teaspoonful  each  of 
cloves,  cinnamon  and  nutmeg,  one- 
half  teaspoonful  salt.  Double  this 
receipt  can  be  made  with  one  egg.— 
Mrs.  A.  M.  Saunders. 


SPONGE  GINGER-BREAD  (without 
eggs)— Five  cups  of  floiu-,  one  heap- 
ing tablespoonful  of  butter,  one  cup 
of  molasses,  one  cup  of  sugar,  one 
cup  of  millv  (sour  is  best),  two  tea- 
spoonfuls  saleratus  dissolved  in  hot 
water,  two  teaspoonfuls  ginger,  one 
teaspoonful  cinnamon.  Mix  the  mo- 
lasses, sugar,  butter  and  spices  to- 
gether, warm  slightly,  and  beat  until 
they  are  lighter  in  color  by  many  de- 
grees than  wlien  you  began;  add  the 
milk  and  the  soda,  and  having  mixed 
all  well,  put  in  the  flour.  Beat  very 
hard  five  minutes  and  bake  in  a 
bi'oad  shallow  pan.  One-half  pound 
seeded  raisins,  cut  in  pieces,  will  be 
a  pleasant  addition. 


MOUNTAIN  GINGER-BREAD— Take 
a  half  pound  butter,  quarter  pound 
sugar,  six  eggs,  yolks  and  whites 
beaten  separately;  one  teaspoonful 
each  of  ground  cinnamon,  allspice 
and  cloves,  one  tablespoonful  of  gin- 
ger, three-quarters  pint  of  molasses, 
four  tablespoonfuls  sweet  milk,  and 
one  pound  of  flour  having  in  it  one 
measure  of  baking  powder. 


CHOCOLATE  GINGER-BREAD— Mix 
In  a  large  bowl  one  teaspoonfiU  of 
ginger,  one  cup  of  molasses,  half  cup 


of  som-  milk  or  cream,  one  teaspoon- 
ful of  cinnamon,  half  teaspoonful  of 
salt.  Dissolve  one  teaspoonful  of 
soda  in  a  teaspoonful  of  cold  water: 
add  this  and  two  tablespoonfuls  of 
butter,  melted,  to  this  mixture.  Now 
stir  in  two  cups  of  sifted  flour,  and 
finally  add  two  ounces  of  chocolate 
and  one  tablespoonful  of  butter, 
melted  together.  Pour  the  mixture 
into  three  well-buttered  pans,  deep 
tin  pans,  and  bake  in  a  moderately 
hot  oven  for  about  twenty  minutes. 


FRUIT  GINGER-BREAD— One  cup 
each  of  sugar,  butter,  sour  milk  and 
New  Orleans  molasses,  one-half 
package  Brown's  fruit  mixture,  four 
and  a  half  cups  of  flour,  one  gen- 
erous tablespoonful  of  ginger  and  a 
teaspoonful  of  soda;  grate  rind  of 
one  lemon,  and  use  three  eggs,  well 
beaten.  Stir  butter  and  sugar  to- 
gether and  then  add  molasses,  eggs, 
milk  and  flour. 


SOUR  MILK  GINGER-BREAD— One- 
half  cup  of  molasses,  one-half  tea- 
spoonful of  soda,  one-half  teaspoon- 
ful of  salt,  one  tablespoonful  of  gin- 
ger, one-half  cup  of  sugar,  one  table^ 
spoonful  of  butter,  softened,  one  cup 
of  sour  milk,  two  and  one-quarter 
cups  of  pastry  flour  with  another 
one-half  teaspoonful  of  soda  mixed 
with  it.  (Omit  the  butter  when  sour 
cream  is  used). — Mrs.  Kinley  MacMil- 
lan,  McKeesport,  Pa. 


GINGER-BREAD— One-half  cup  of 
sugar,  two  teaspoonfuls  of  soda,  two 
and  a  half  cups  of  flour,  one-half  cup 
of  butter,  one  cup  of  molasses,  one 
cup  of  boiling  Avater;  one  teaspoonful 
of  ginger,  cloves  and  cinnamon;  then 
add  two  well-beaten  eggs. 

SOFT  GINGER-BREAD— In  one-half 
cup  sugar  stir  one-fourtb  cup  butler, 
one-half  cup  molasses,  one  teaspoon- 
ful soda,  one-half  cup  water,  one  and 
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one-half  cups  of  flour,  one  egg,  stirrea 
in  last,  one  tablespoouful  of  ginger. 
Bake  twenty  minutes.  —Mrs.  J.  I. 
Blaclifburn. 


SOFT  GINGER-B'RE'AD— Three  cups 
molasses,  one  cup  butter,  one  cup 
sour  cream,  four  eggs,  two  teaspoon- 
fuls  soda,  two  tablespoonfuls  ginger, 
and  enought  flour  to  make  a  thin 
batter.— Mrs.  J.  F.  Davitt. 


THE     BEST     GINGER-BREAD— One 

and  one-half  cups  each  of  molasses 
broAvn  sugar,  butter,  sweet  milk,  one 
teaspoonful  of  soda,  one  teaspoon- 
ful  each  of  extract  of  ginger  and 
cinnamon,  add  flour  to  make  a  thin 
battel*.    Bake  in  shallow  pans. 


FRUIT  G  I  NG  B  R-B  R  E  A  D-Two 
^pounds  of  flour,  three-fourths  of 
a  pound  of  butter,  one  pound 
eacli  of  sugar,  raisins,  seeded  and 
chopped;  also  currants,  two  cups 
of  molasses,  one-half  cup  of 
sour  cream,  six  eggs,  one  heap- 
ing teaspoonful  of  soda,  two 
tablespoonfuls  ground  ginger,  one 
teaspoonful  of  cinnamon;  mix  well. 
Add  the  fruit  last,  well  dredged  with 
flour.  Beat  well  and  bake  in  tin 
pans. 


GINGER-BREAD- Tavo  cups  molas- 
ses, one  cup  butter  and  lard,  one  cup 
boiling  water,  one  egg,  one  teaspoon- 
ful cream  tartar,  two  teaspoonfuls 
soda,  and  one  teaspoonful  ginger, 
flour  to  make  a  thin  batter. — Mrs. 
Anna  L.  Waugamnn. 


SOFT  GINGER  BREAD— One  cup 
butter,  one  cup  molasses,  one  cup 
sugar,  one  cup  soxu"  millc  or  butter- 
milk, one  teaspoonful  soda,  dissolved 
in  boiling  water;  one  talilesi)oonfuI 
ginger,  tiAvo  eggs,  one  teaspoonful  cin- 
namon, about  five  cups  of  flour:  AA-ork 
in  four  cups,  and  add  the  flfth  cau- 
tiously, after  having  stirred  butter, 
sugar,  molasses  and  s])ice  to  a  light 
cream,  and  alloAved  them  to  slightly 
heat.  Add  tlie  milk  to  the  Avarmed 
mixture,  then  the  eggs  beaten  light, 


then  the  soda  and  lastly  the  flour.— 
Q.  E.  H. 


GINGER-BREAD— One  cup  of  molas- 
ses, one  of  sugar,  one  of  shortening, 
butter  and  lard  mixed;  three  eggs, 
Avell  beaten;  one  tablespoonful  of 
ginger,  one  of  cinnamon,  one  cup 
soiu"  cream,  one  heaping  teaspoonful 
of  soda  dissolved  in  warm  water, 
flour. 


MOLASSES  CAKE— One-half  cup  but- 
ter and  lard,  four  eggs,  one  cup  mo- 
lasses, one  of  sugar,  one  teaspoonful 
of  soda,  one  cup  of  boiling  water;  pvit 
water  in  last,  add  flour  to  make  a 
batter  too  stift"  to  stir,  then  throw 
over  it  the  boiling  Avater  and  the  oat- 
ter  will  be  the  proper  consistency. 
Bake  in  a  moderate  oven.  Add  gin- 
ger or  cinnamon  if  preferred. — Mrs. 
W.  W.  Hunter. 


SOFT  GINGER-BREAD— One  cup  but- 
ter, one  cup  common  molasses,  one 
cup  sugar,  one  cup  sweet  ruilk,  three 
eggs,  desertspoonful  of  allspice, 
cloves,  cinnamon,  little  nutmeg,  table- 
spoonful  of  baking  soda  sifted  with 
the  flour  to  thicken.  Bake  slowly  one 
hour. — Mrs.  H.  E.  Moore. 


I  SOFT  GINGER-BREAD— One  cup  mo- 
lasses, one  cup  brown  sugar,  one- 
half  cup  lard,  one-half  cup  butter, 
three  eggs,  one  level  tablespoonful  of 
soda  dissolved  in  a  cup  of  boiling 
AA'ater,  one  tablespoonful  ginger,  one 
teaspoonful  each  of  cinnamon  and 
clovts  and  three  cups  of  flour.  ]Mix 
thoroughly  and  bake.— INIrs.  R.  B. 
Vincent,  Dravosburg. 


GINGER-BREAD— One  cup  molasses, 
one  of  sugar,  one-half  cup  butter, 
one  cup  sweet  milk,  two  eggs,  three 
cups  flour,  two  teaspoonfuls  baking- 
powder,  two  teaspoonfuls  ginger,  one 
teaspoonful  cinnamon.— Mrs.  J.  K. 
Young. 


SOFT  GINGER-BREAD— Half  cup  of 
sugar,  one  cup  of  molasses,  half  cup 
of  1)utter,  one  teaspoonful  each  of 
ginger,  cinnamon     and     cloves;  tAva 
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teaspooiifuls  of  soda  dissolved  in  one 
Clip  of  boiling  water,  two  and  one- 
half  Clips  of  flour:  add  two  well- 
beaten  eggs  the  last  thing  before 
baking.  This  is  excellent.— Mrs.  John 
Neish,  Diiquesne,  Pa. 


SPONGE  GINGER-BREAD  (Eggless) 
— Five  cups  of  flour,  one  heaping 
tablespoonful  of  butter,  one  cup  each 
of  molasses,  sugar,  sour  milk,  two 
teaspoonfuls  of  saleratus  dissolved  in 
hot  water,  two  teaspoonfuls  of  gin- 
ger, one  of  cinnamon.  Beat  very 
light  and  bake  in  broad  shallow  pans. 
Half  pound  seeded  raisins,  cut  fine, 
added  to  this  will  malvc  a  delicious 
tea  bread. 


CINNA:H0N  OAKE— One-half  cup  of 
butter,  one  cup  sugar,  one-half  cup 
of  milk,  one  and  a  half  cups  flour, 
two  eggs,  well  beaten,  one  and 
a  half  teaspoonfuls  baking  pow- 
der, and  a  little  salt.  Mix  bak- 
ing powder  with  flour;  when  all 
is  well  beaten,  add  three  teaspoon- 
fuls cinnamon.  Use  chocolate  or 
white  icing.— Mrs.  W.  H.  Fisher, 
Brownsville,  Pa. 


SOFT  GINGER-BREAD— One  cup  mo- 
lasses, one  'teaspoonful  soda  dissolv- 
ed in  five  tablespoonfuls  hot  water, 
three  tablespoonfuls  melteil  shorten- 
ing (a  little  salt  if  lard  is  used),  one 
tablespoonful  ginger,  flour  to  make 
a  thin  batter.  Stir  in  quickly.  Bake 
half  an  hour.— Mrs.  S.  J.  Miller, 
Brownsville,  Pa. 


OLD  FASHIONED  GINGER-BREAD 
—One  cup  of  molasses,  one-fourth  tea- 
spoonful  of  salt,  one  tablespoonful 
ginger,  one-half  cup  of  butter,  soft- 
ened, (less  if  cream  is  iis^d).  one  cup 
sour  milk  or  cream,  three  cups 
pastry  flour  (less  of  any  new  process 
flour),  one  full,  not  heaping  teaspoon- 
ful of  soda  dissolved  in  hot  water. 
Balve  in  one  large  or  two  medium 
sized  loaf  tins  about  forty  minutes. 


SPONGE  GINGER-BREAD— One  cup 
of  lard,  or  lard  and  butter  is  better; 
cream  it;  add  one  and  one-half  cups 


brown  sugar,  three  eggs,  one  and 
one-half  cups  molasses,  one  of  sour 
milk,  or  buttermilk,  with  one  rounded 
tablespoonful  of  soda  dissolved  in 
it;  add  five  cups  of  flour.— Mrs.  C.  R. 


SPICE  CAKE— One  cup  of  Dutter,  two 
cups  of  sugar,  one  cup  of  milk,  five 
eggs,  one  tablespoonful  of  cinnamon, 
one  tablespoonful  of  cloves,  one  nut- 
meg, one  pound  raisins,  three  cups  of 
flour,  one  teaspoonful  of  soda. 


GINGER  CAKE— Molasses,  two  cups; 
butter  (or  one-half  lard  if  you 
choose)  one  and  one-half  cups;  sour 
milk,  two  cups;  one  teaspoonful  gin- 
ger; saleratus,  one  iieaping  teaspoon- 
ful. Mash  the  saleratus,  then  mix 
these  ingredients  together  in  a  pan 
and  stir  in  flour  as  long  as  you  can 
with  a  spoon;  then  take  the  hand  and 
work  in  more  just  so  you  can  roll; 
then,  by  using  flour,  dusting  ])retty 
freely,  roll  out  this;  cut  and  lay  in 
your  buttered  pan;  then  mix  one 
spoonful  of  molasses  and  two  of 
water  and  with  a  small  brush  or 
cloth  wet  over  the  top  of  the  cakes; 
then  remove  the  dry  flour,  cause  the 
cakes  to  take  a  nice  brown,  and  re- 
move the  flour  and  keep  them  moist. 
Put  into  a  quick  oven  and  in  ten 
minutes  will  bake  if  oven  is  suffi- 
ciently hot.— Mrs.  Wan-en. 


GINGER  SNAPvS-One  cup  butter,  one 
cup  brown  sugar,  one  cup  molasses, 
one  teaspoonful  baking  soda  dis- 
solved in  one-half  cup  cold  water, 
one  tablespoonful  ginger,  one  table- 
spoonful cinnamon,  a  little  nutmeg 
and  cloves.  Mix  butter  and  sugar  to 
a  cream,  then  add  molasses,  spices, 
water  and  soda  and  enough  flour  to 
make  a  stiff  batter.  The  stiffer  the 
batter  the  more  crisp  the  snap. — Mrs. 
A.  W.  Wood. 


GINGER  SNAPS— One  cup  sugar,  one 
cup  molasses,  one  egg,  one  teaspoon- 
ful soda,  one  tablespoonful  vinegar, 
one  teaspoonful  ginger,  one  teaspoon- 
ful cinnamon,  one  tablesi)oonful 
shortening.    Stiffen  with  flour.  Bake 
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iu  a     moderate 
Stewart. 


oven.— Mrs.     J.   L. 


QUEEN  CAKES— Cream  four  ounces 
of  butter  and  sugar  each  together, 
add  the  yolks  of  four  eggs,  one  at  a 
time,  and  beat  well.  Mix  the  shred- 
ded peel  of  one  lemon,  four  ounces  of 
currants  and  two  ounces  of  chopped 


candied  orange  peel  with  six  ounces 
of  sifted  flour,  add  alternately  to  the 
batter  with  the  beaten  whites  of  the 
eggs.  Butter  small  heart-shaped 
cake  tins,  fill  half  full  Avith  the  mix- 
ture and  set  in  a  quick  oven  to  bake. 
When  done,  sprinkle  lightly  with 
grated  nutmeg  and  sugar. 
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JOS.  hORNE  &  CO.,  P/TTSBURG. 


Cookeru  and  Cooking  Utensils. 

Two  widely  diverging  subjects,  cookery  and  dry  goods,  but  as  this  store 
prides  itself  in  having  everything  the  public  wants,  or  rather  demands,  the 
finest  cooking  utensils  are  to  be  found  here  as  well  as  the  finest  things  in  the 
dry  goods  line. 

The  House-Furnishing  Department. 

If  you  have  never  been  in  our  basement  where  there  are  several  stores, 
you  have  no  idea  what  a  complete  house-furnishing  department  means.  This 
department  occupies  a  large  section  of  the  basement,  and  is  filled  with  the 
best  kitchen  utensils  made  both  in  this  country  and  from  foreign  manufac- 
turers. 

Much  of  the  high  class  ware  is  exclusive  with  us — notably  the  foreign 
ware.  Take  as  an  instance  the  Stransky  Steel  Ware  which  we  import  direct 
from  the  maker  in  Germany. 

The  dilTerent  utensils  of  this  line,  which  comprises  everything  from  a  cup 
to  a  large  stock-pot,  are  made  of  steel  over  which  are  four  coats  of  enamel, 
white  interior  and  brown  exterior. 

Each  piece  is  guaranteed  5  years.  It  costs  a  tritle  more  than  ordinary 
kitchen  ware,  but  the  ditTerence  is  easily  made  up  in  the  length  of  service.  If 
you  use  Stransky  once  you  will  never  use  any  other. 

Then  we  carry  full  lines  of  all  the  good  agate  wares  and  granite  wares  be- 
sides everything  in  papier  mache  ai  tides. 

A  special  feature  of  this  house-furnishing  department  is  its  complete  lines 
of 

Bath  Room  and  Bath  Tub  Fixtures. 

Anything  that  pertains  to  the  lavatory  room  can  be  had,  and  the  prices 
will  be  less  than  is  customary. 

All  our  house-furnishing  goods  are  priced  like  the  other  department  prices 
— on  a  small  profit  basis. 


Penn  Avenue  and  Fifth  Street. 
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Doughnuts,  Cookies,  Cream  Puffs, 
Drop  Cakes,  Etc. 


DOUGHNUTS— Take  two  eggs  beaten, 
three-quarters  pound  Avhite  sugar, 
one  teaspoonful  salt,  half  pint  of 
SAveet  milk,  one  tablespoonful  of 
melted  butter,  if  they  are  desired  very 
short;  mix  together  with  a  spoon; 
then  add  three  pints  of  flour,  having 
in  it  one  and  a  half  measures  of  bak- 
ing  powder. 


DOUGHNUTS— One  and  one-fourth 
cups  sugar,  two  eggs,  one  cup  sour 
milk,  one  nutmeg,  butter  little  larger 
than  a  walnut,  one  full  teaspoonful 
soda  and  salt.  Mix  quite  stiff. — Mrs. 
E.  P.  Douglass. 


DOUGHNUTS— One  cup  sugar,  one 
cup  sour  cream  or  milk,  three  eggs, 
one  tablespoonful  soda,  a  small  nut- 
meg, and  flour  to  make  a  soft  dough. 
— Mrs.  Anna  L.  AVaugaman. 


DOUGHNUTS— Two  eggs,  two  cups  of 
sugar,  one  teaspoonful  of  salt,  one- 
half  pint  sweet  milk,  one  tablespoon- 
ful of  butter,  three  pints  of  flour,  one 
and  one-half  measures  of  baking 
powder.— E.    M.    B. 


EXCEL  DONGHNUTS— T'wo  eggs, 
one  heaping  cup  sugar,  one-half  cup 
cream,  one-half  cup  milk,  one  quart 
flour  with  tAvo  teaspoonfuls  baking 
powder,  very  small  half  teaspoonful 
vanilla.  Add  sugar  to  the  milk  and 
cream,  then  the  beaten  eggs.  Flour 
the  board  thickly,  one-half  inch;  beat 
in  the  rest  of  flour,  roll  out,  cut  and 
fry.— Mrs.  Chill  W.  Hazzard,  Monon- 
galiela  City. 


DOUGHNUTS— One  quart  of  flour,  one 
cup  of  sugar,  (powdered  is  best), 
seven  teaspoonfuls  of  melted  lard, 
two  teaspoonfuls  baking  powder,  one 


teaspoonful  vanilla,  milk  slightly 
warmed,  enougli  to  roll.— Elizabeth 
Caughey. 


DOUGHNUTS— One  teacup  of  sugar, 
five  teaspoonfuls  of  melted  butter, 
two  eggs,  one  cup  sweet  milk,  two 
and  one-half  teaspoonfuls  of  baking 
powder,  one  nutmeg,  one  quart  flour. 
—Mrs.  Morrison  Moore. 


COOKIES— Two  cups  granulat(?d  su- 
gar, one  cup  of  lard,  two  eggs,  one 
teapoonful  of  soda  dissolved  in  milk, 
two  teaspoonfuls  of  baking  poM'der 
in  flour,  one  cup  sour  milk;  flour  to 
stiffen.— Mrs.  Jennie  Yaughan. 


MARGUERITES— Whites  of  three 
eggs  beaten  stiff,  one  pound  English 
walnuts,  chopped,  one  cup  sugar;  stir 
all  together,  spread  on  Long  Branch 
crackers  and  brown  in  modei-ate 
oven.— Mrs.  S.  Dell  .Johnston,  :Mc- 
Keesport,  Pa. 


SPICE  DROP  CAKES— Two  cups 
brown  sugar,  one  of  butter,  yolks  of 
four  eggs,  two  teaspoonfuls  cinna- 
mon, two  of  allspice,  two  of  cloves, 
nutmeg  to  taste,  one  pint  sour  milk, 
one  teaspoonful  of  soda;  flour  to  stif- 
fen. Bake  in  muffin  tins,  and  ice. — 
Mrs.  Theo.  Demmler. 


SCOTCH  CAKE— Two  eggs.  two 
ounces  cinnamon,  one  pomid  l)rown 
sugar,  one-half  pound  butter,  one 
pound  flour;  roll  veiT  thin.— Mrs.  N. 
B.  S. 


NUT  COOKIES— Take  two  cups  su- 
gar, two  eggs,  lialf  cu])  melted  l)ut- 
ter,  six  tal)lespoonfuls  milk  or  a  little 
more  than  a  third  of  a  cup,  one  tea- 
spoonful cream  tartar,  one-half  tea- 
spoonful soda,  and  one  cup  chopped 
kernels  stirred  into  the  dough. 
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RAISED  DOUGHNUTS-Two  cups 
warm  milk,  one  cup  sugar,  one  or 
two  eggs,  shortening  size  of  an  egg, 
one  cup  yeast;  tlour  enough  to  malie 
a  soft  sponge.  Let  rise  over  night 
and  in  morning  malie  a  soft  dougli. 
Let  rise  a  second  time  and,  wlien 
quite  liglit,  roll  out,  cut  into  shapes; 
let  rise  again  and  bake  in  good  sweet 
lard.  Dust  with  powdered  sugar 
while  hot.— Mrs.  D.  F.  C. 


CREAM  PUFFS— Boil  one  tumbler  of 
water,  add  to  it  a  scant  two-thirds 
cup  of  butter;  while  boiling  stir  in 
one  and  a  half  tumblers  flour.    When 

,  cold  add  five  well  beaten  eggs  and  a 
table.spoonful  of  cold  water;  drop  in 
a  place  on  well  greased  tins  an  inch 
and  a  half  apart.  "When  cool  enough 
to  handle  cut  a  hole  in  the  side  and 
fill  Avith  custard.  Vei*j'  good. — Mrs. 
W.  C.  AVells. 


CREAM  PUFFS— One-half  cup  of  but- 
ter and  one  cup  water  boiled  to- 
gether; when  boiling  stir  in  one  cup 
of  flour;  let  stand  until  luke  warm, 
then  stir  in  three  eggs,  adding  one  at 
a  time,  so  as  not  to  chill  the  paste. 
Use  gem  pans.  This  makes  one 
dozen.  Bake  in  a  hot  oven  twenty  to 
thirty  minutes.  Cream:  One  cup 
milk,  one  egg,  one-half  cup  sugar, 
one  tablespoonful  corn  starch.  Beat 
the  egg  and  sugar  together;  dissolve 
corn  starch  in  a  little  of  the  cold  milk; 
stir  all  into  milk  while  boiling;  flavor 
with  vanilla. — ^Miss  Bessie  Smock, 
Belle  Vernon. 


CREAM  PUFFS  AND  FILLING— 
One-half  cup  of  butter  melted  in  one 
cup  of  hot  water.  Set  this  on  stove 
to  boil;  while  boiling,  stir  in  one  cup 
of  flour;  when  cool,  stir  in  three  eggs, 
one  after  the  other,  without  beating; 
di'op  on  hot  tins  and  bake  twenty 
minutes.  Filling:  One  cup  of  milk, 
one  egg,  one  tablespoonful  of  sugar; 
boil  and  thicken  with  corn  starch; 
flavor  with  one  teaspoonful  of  va- 
nilla. 


CREAM     P  U  F  F— Three-fourths    cup 
sugar,    one-half   cup   milk,    one    cup 


raisins,  one  tablespoonful  of  butter, 
one  teaspoonful  of  cloves,  one  of  cin- 
namon, two-thirds  teaspoonful  of 
soda,  one  egg,  pinch  salt,  flour 
enough  to  make  as  stiff  as  cake  bat- 
ter. Steam  three  hours.  Use  vanilla 
or  lemon  sauce. — Mrs.  E.  P.  INIurphey. 


CREAM  PUFFS— Boil  together  one- 
half  cup  butter  and  one  of  Avater; 
stir  in  one  cup  flour.  When  cool,  stir 
in  three  eggs,  one  at  a  time.  Bake 
in  gem  pans.  Filling:  Two-thirds 
cup  sugar,  one  egg,  butter  half  the 
size  of  an  egg  one  tablespoonful  corn 
starch,  one  cup  of  milk.  Any  flavor 
desired.  Split  the  puffs  when  cool 
with  a  sharp  knife,  and  put  in  fllling. 
These  are  fine.— Mrs.  Fred  Gerdts, 
Duquesne,  Pa. 

FILLING  No.  1— Boil  two  ounces  of 
chocolate  one  cup  of  sugar,  one-half 
cup  of  milk,  one  teaspoonful  of  ex- 
tract of  vanilla  until  thick.  Let  cool 
and  spread. 


FILLING  No.  2— AVhites  of  three  eggs, 
one  cup  of  sugar,  three  tablespoon- 
fuls  of  grated  chocolate  one  tea- 
spoonful of  extract  of  vanilla.  Mix 
smooth  and  spread. 


CREAM;  PUFFS— Into  a  granite  ware 
saucepan  put  half  a  pint  of  milk, 
two  -well  rounded  tablespoonfuls  of 
butter  and  one  tablespoonful  of 
sugar,  and  place  in  the  stove.  When 
this  boils  up,  add  half  pint  of  sifted 
flour,  and  cook  for  two  minutes, 
beating  Avell  with  a  wooden  spoon. 
It  will  be  smooth  and  velvety  by  that 
time.  Set  away  in  a  cool  place,  and 
when  cool  beat  in  four  eggs,  one  at  a 
time.  Beat  vigorously  for  about  fif- 
teen minutes.  Try  a  small  bit  of 
the  paste  in  the  oven,  and  if  it  rises 
in  the  form  of  a  liolloAV  ball  the  paste 
is  beaten  enough,  whereas,  if  it  does 
not,  beat  a  little  longer.  Have  tin 
sheets  or  shallow  pans  slightly  but- 
tered. Have  ready,  also,  a  tapering 
tin  tube,  witrh  the  smaller  opening 
about  three-quarters  of  an  inch  in 
diameter.  Place  this  in  the  small  end 
of  a  conical  cotton  pastry  bag;  put 
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the  mixture  iu  the  bag,  and  press  out 
on  buttered  pans,  having  each  eclair 
nearly  three  inches  long.  There 
snould  be  eighteen,  and  they  must  be 
at  least  two  iucnes  apart,  as  they 
swell  in  cooking.  Bake  in  a  moder- 
ate oven  for  about  iwenty-five  min- 
utes. 


CREAM  PUFF  FILLINGS  (and  icing 
for  eclairs)— Filling  No.  1:— Mix  in  a 
bowl  half  pint  of  rich  cream,  one  tea- 
spoonful  of  vanilla  and  four  table- 
spoonfuls  of  sugar.  Place  the  bowl  in 
a  pan  of  ice  water  and  beat  the  cream 
until  light  and  tirm,  using  either  an 
egg  beater  or  Avhislv. 

Filling  No.  2:— Put  half  pint  of  milk 
in  dou^^ic  boiler,  and  place  on  the  fire. 
Beat  together  until  very  light  one 
level  tablespoonful  of  flour,  half  a 
cup  of  sugar  and  one  egg.  When  the 
milk  boils,  stir  in  the  mixture;  add 
one-eightli  teaspoonful  of  salt,  and 
cook  for  fifteen  minutes,  stirring  of- 
ten. When  cold,  flavor  with  one  tea- 
spoonful  of  vanilla. 


CREAM  PUFFS— Boil  for  a  moment 
two  ounces  of  butter  in  half  a  pint  of 
water;  add  hastily  half  a  pint  of  flour; 
beat  until  smooth  and  thick.  Take 
from  the  fire  and  when  cool  break  in 
one  egg;  beat  until  mixed;  add  an- 
other egg  and  beat  again,  and  so  con- 
tinue until  you  have  added  four  eggs. 
BuixC  by  dropping  single  tablespoon- 
fuls  into  greased  shallow  pans.  The 
same  filling  may  be  used  for  these  as 
for  orange  sponge  cake. 

JELLY  ROLL— Three  eggs,  one  and 
one-half  cups  of  sugar,  two  cups  of 
flour,  one  and  one-half  teaspoonfuls 
of  baking  powder,  one  half  cup  of 
hot  butter;  bake  in  large  flatpan;turn 
out  (when  baked)  on  a  cloth  on 
table,  spread  the  bottom  of  cake  with 
jelly  quickly  and  roll  up.  It  can  be 
more  easily  handled  by  the  use  of 
cloth  when  rolling.  This  can  also  be 
spread  with  chocolate  or  vanilla  icing, 
and  is  very  nice. 


JELLY  ROLL— Two     cups  of     sugat, 
two  cups  of  sifted  flour,  one  teaspoon- 


ful of  baking  powder,  six  eggs;  beat 
all  together  quickly,  bake  in  quick 
oven;  when  done,  spread  quickly  and 
roll  carefully  and  wrap  in  napkin. 


TOASTED  ANISE  BREAD— Six  eggs, 
one-half  pound  pulverized  sugar,  one 
teaspoonful  anise  seed,  one-half 
pound  flour;  stir  yolks  of  eggs  with 
sugar  until  it  foams;  l)eat  Avhites  to 
a  stiff  froth  and  add  whites  and  flour 
alternately.  Bake  in  a  moderate 
oven.  When  cold,  slice  in  thin  slices 
and  toast  in  oven.  This  makes  a 
veiy  nice  cake  for  convalescents. 
(No  soda  or  powder  required). — Mrs. 
Theodore  Demmler.  * 

TAYLOR  CAKES— One  pint  New  Or- 
leans molasses,  one-half  pint  sour 
milk,  one  cup  butter,  one  cup  sugar, 
(brown),  four  eggs,  six  cups  flour, 
four  teaspoonfuls  of  soda  dissolved 
in  part  of  milk,  one  heaping  table- 
spoonful  of  ginger,  cloves  and  cin- 
namon to  taste.  Heat  molasses,  but- 
ter and  sugar  together,  then  add 
eggs  well  beaten.  Drop  in  greased 
pans  and  bake  in  hot  oven. — M.  C.  R. 


CINNAMON  STARS— One  pound  su- 
gar, six  eggs.  one-half  pound 
blanched  almonds,  chopped,  one  tea- 
spoonful cinnamon,  one  pound  flour, 
one  measure  baking  powder;  roll  and 
cut  in  stars. — Mrs.  Theo.  Demmler. 


ALMOND  CAKES— One  pound  sugar, 
three-fovulhs  poinid  l)utter,  yolks  of 
eight  eggs,  one  pound  flour,  one-half 
poiuid  blanched  almonds  chopped 
fine,  one  measure  baking  powder; 
form  into  small  oblong  cakes;  paint 
with  the  yolk  of  an  egg,  sift  sugar 
over  top  and  bake.— Mrs.  Theo. 
Demmler. 


CHOCOLATE  CAKE— One  pound  su- 
gar, six  eggs,  one-half  pound  grated 
chocolate,  one-fourth  pound  citron, 
c\it  fine,  rind  of  one  lemon,  one  tea- 
spoonful of  cinnamon,  one  pound 
flour,  one  measure  baking  powder; 
drop  in  tins  with  a  spoon.— Mrs. 
Theo.  Demmler. 
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ANISE  CAKE— One  pound  sugar,  one 
tablespoonful  anise  seed,  one  pound 
flour,  one  measure  baking  powder; 
drop  on  tins  witli  a  teaspoon.— Airs. 
Tlieo.  Demmler. 


CREAM  PUFFS— Put  one  cup  of  boil- 
ing water  in  a  saucepan;  set  on 
stove;  add  one-third  cup  shortening 
(half  butter  and  half  lard),  while 
boiling  add  one  even  cup  of  sifted 
flour;  stir  until  smooth  and  free  from 
lumps;  remove  from  stove.  When 
cold,  add  three  eggs,  one  at  a  time, 
and  stir  thoroughly.  Drop  the  dough 
on  buttered  tins  in  round  calies. 
Bake  twenty-five  minutes  in  hot 
oven.  Do  not  open  liaker  door  until 
they  have  been  in  ten  minutes,  then 
close  carefully.  When  cakes  are 
done  and  cooled  off.  put  in  stone  jar 
and'cover  for  a  few  hours  before  Ail- 
ing.—Agnes  Young,  Homestead,   Pa. 

FILLING  FOR  CREAM  PUFFS-Put 
a  cup  and  a  half  of  milk  on  stove  in 
a  saucepan.  Beat  two-thirds  of  a 
cup  of  sugar,  two  tablespoonfuls  of 
flour,  two  eggs,  one-fourth  teaspoon- 
ful  salt,  and  stir  the  mixture  into  the 
boiling  milk.  Cook  for  fifteen  min- 
utes, stirring  often.  When  cold,  fla- 
vor with  one  tea  spoonful  of  vanilla 
extract.— Agnes  Young,  Homestead, 
Pa. 


CREAM  COOKIES— One  cup  sour 
cream,  one  cup  buttei-,  two  eggs,  one 
teaspoonful  soda;  flour  enough  to  roll 
thin.  Bake  in  quick  oven.— Miss  Til- 
lie  Irwin,  Hopedale,  Ohio. 


SUGAR  COOKIES— Three-fourths  cup 
butter,  one  cup  sour  cream,  two  cups 
sugar,  one  egg,  one  and  one-half  tea- 
spoonful  soda,  with  flour  enough  to 
roll.— Mrs.  R.  A.  Rankin,  Greensburg. 
Pa. 


SAND  TARTS— Four  cups  of  flour, 
three  cups  of  sugar,  one  cup  of  but- 
ter rubbed  in  the  flour,  one  pinch  of 
soda  dissolved  in  tablespoonful  of 
cream,  four  eggs  beaten  together,  re- 
taining the  white  of  one  to  wash  the 
cake  \fith.    Roll  thin,  sprinkle     with 


sugar,  cinnamon  and  hickory  nuts; 
cut  any  shape  with  a  knife.  Bake  in 
a  quick  oven.— Mrs.  R.  C,  Mc- 
Caslin. 


COOKIES— Two  cups  of  butter,  three 
cups  of  sugar,  three  eggs,  one  cup  of 
cream,  one  teaspoonful  of  baking 
powder,  a  little  salt,  flour  enough  to 
stiffen.  Roll  out  and  bake  in  a  quick 
oven. 


ALMOND  COOKIES— One  cup  of 
butter,  two  and  one-half  cups  of 
sugar,  two  eggs,  one  cup  of  sour 
crehm.  one  teaspoonful  of  soda,  one 
teaspoonful  of  extract  of  almond, 
flour  enough  to  roll.  Do  not  roll  too 
thin. 


WHITE  COOKIES— Take  two  cups  of 
white  sugar,  two-thirds  cup  of  but- 
ter, two-thirds  cup  sweet  milk,  one 
effg  beaten,  flavor  with  nutmeg;  add 
tiu-ee  pints  of  flour  having  in  it  one 
and  a  half  measures  baking  powder. 
Roll  out  thin  and  cut  in  shapes  and 
bake. 


LEMON  COOKIES— Two  cups  of 
powdered  sugar,  half  cup  of  butter, 
one  cup  of  sweet  milk,  whites  of  four 
eggs,  one  teaspoonful  of  extract  of 
lemon,  two  tea  spoonfuls  of  baking 
powder,  flour  enough  to  make  a  soft 
batter.  Bake  in  patty  tins.  Beat  the 
batter  hard  for  ten  minutes  before 
putting  into  tins.  When  cold,  ice 
with  soft  white  icing  made  with  the 
whites  of  two  eggs  and  powdered 
sugar  enough  to  make  them  stiff. 


SUGAR  COOKIES— One  cup  of  sugar, 
one  cup  of  l)utter,  one  egg  well  beat- 
en, flour  enough  to  tnicken,  one  tea- 
spoonful of  baking  powder;  flavor 
Avith  lemon  essence. 


PLAIN  COOKIES— One  and  one-half 
cups  of  sugar,  one  cup  of  milk,  one 
heaping  tablespoonful  of  butter, 
one  teaspoonful  of  cloves,  two  tea- 
spoonfuls  of  cinnamon,  three  tea- 
spoonfuls  of  baking  powder;  flour 
enough  to  roll  out. 
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SUGAR  COOKIES— One  cup  of  sugar, 
three-fourths  cup  of  butter,  one-quar- 
ter cup  of  sweet  milk,  two  eggs  well 
beaten,  three  teaspoonfuls  of  bakiu.!» 
powder,  a  pinch  of  salt;  one-half 
gratetl  nutmeg-  if  desired;  flour 
enough  to  roll.  Cut  in  round  cakes, 
sprinkle  with  gugar  and  bake  in  a 
quick  oven. 


•OOOKIBS— One-half  cup  of  butter,  one 
cup  of  sugar,  two  eggs,  one  heaping 
teaspoonful  of  baking  powder,  one 
teaspoonful  of  vanilla,  and  flour 
enough  to  roll.  Sprinkle  little  sugar 
on  each  one  and  roll  to  make  it  stick. 
—Mrs.  J.  P.  Power,  Scottdale,  Pa. 


-COOKIES— Three-fourths  cup  of  but- 
ter, one  and  a  half  cups  of  sugar,  two 
eggs,  one-half  nutmeg,  grated,  one- 
half  cup  of  milk,  one-half  teaspoonful 
of  baking  soda;  flour  enough  to  stif- 
fen.   Bake  in  a  quick  oven. 


PLAIN  COOKIES— One-half  cup  of 
butter,  one  cup  of  sugar,  one-quarter 
cup  of  milk,  one  egg,  two  even  tea- 
spoonfuls  of  baking  powder,  and 
flour  enough  to  roll  out  thin.  Cream 
butter;  add  sugar,  milk,  egg  beaten 
lightly  and  the  baking  i)owder  mixed 
with  two  cups  of  tloui-;  then  enough 
flour  to  roll  out  thin.  Bake  al)out  ten 
minutes.- Mrs.  Kinley  MacMillan,Mc- 
Keesport  Pa. 

SrCAR  CAKES— Take  one  cup  of 
shortening,  three  cups  of  .sugar,  one 
cup  of  sweet  milk,  three  eggs  well 
l)eaten;  flavor  with  nutmeg.  Add 
three  pints  of  flour,  having  in  it  one 
and  a  half  measures  of  baking  pow- 
der. 


VANILLA  AVAFERS— rse  eight  tahle- 
si»oonfids  of  sugar,  six  of  melted  but- 
ter and  four  of  milk,  two  eggs  and 
four  teaspoonfuls  of  baking  powder; 
enough  flour  to  thicken  and  three 
teaspoonfuls  of  vanilla.  Stir  the  but- 
ter and  sugar  together,  add  the  eggs. 
then  the  milk,  flavoring,  floiu"  and 
baking  powder.  Make  a  s(»ft  batter 
and  liake  in  a  quick  oven.  Fine. — 
Mrs.  J.  W.  Power,  Bellevernon,  Pa. 


LEMON  JUMBLES— Take  one  egg, 
one  cup  of  sugar,  one-half  cup  of  but- 
ter, three  teaspoonfuls  of  milk,  two 
teaspoonfuls  of  leaking  powder,  one 
and  one-half  teaspoonfuls  of  extract 
of  lemon;  flour  enough  to  mix;  cut 
thin. 


LEMON  CRACKERS— Three  cups  su- 
gar, three  eggs,  one  cup  lard,  five 
cents*  worth  baking  ammonia  dis- 
solved in  one  pint  sweet  milk,  five 
cents'  Avorth  lemon  oil  Knead  M'ell 
(the  more  the  better),  make  real  stiff, 
roll  thin  and  cut.— Mrs.  W.  H.  Fisher, 
BoAvnsville,  Pa. 


CARAMEL  COOKIES— Four  eggs 
beaten  imtil  light,  with  two  and  one- 
half  Clips  of  brown  sugar  added, 
with  one  level  cup  of  flour,  two  tea- 
s])oonfuls  of  vanilla  and  eight  ounces 
of  melted  chocolate.  Drop  the  bat- 
ter in  small  tablespoonfuls  on  a  but- 
tered pan.    Bake  in  a  quick  oven. 


CHOCOLATE  WAFERS— (For  Tea  or 
Receptions) — One  cup  of  brown  su- 
gar, one  cup  of  granulated  sugar,  one 
cup  of  butter,  one  cup  grated  choco- 
late, one  egg.  one  teasi)oonful  of  va- 
nilla, and  enougn  floiir  to  make  stiff, 
about  one  and  a  half  cups.  Roll  very 
thin  cut  out  and  bake  a  very  short 
time.— Mrs.  I.  R.  Beazell,  Brownsville, 
Pa. 

CHOCuLATE  WAFERS— Grate  four 
ounces  of  chocolate  and  mix  with  it 
two  tablespoonfuls  of  flour  and  one- 
fourth  teaspoonful  each  of  cinna- 
mon, cloves  and  baking  powder. 
Separate  six  eggs.  Add  one  cup  of 
powdered  sugar  to  the  yolks,  and 
beat  until  very  light;  then  add  the 
grated  yellow  rind  and  the  juice  of 
hiilf  a  lemon,  and  beat  five  minutes 
longer.  Now  add  the  dry  mixture, 
and  W1..1  a  spoon  lightly  ciit  in  the 
whites,  which  are  first  to  be  beaten 
to  a  stiff  froth.  Pour  the  mixture  in- 
to buttered  shallow  pans,  having  it 
about  half  an  inch  thick.  Bake  in  a 
moderate  oven  for  half  an  hour. 
Wlien  the  cake  is  cool,  spread  a  thin 
layer  of  currant  jelly  over  one  sheet 
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aiK.  place  the  other  sheet  on  this. 
Ice  with  vanilla  ici^g;  when  this  har- 
dens, cut  in  squares.  It  is  particu- 
larly nice  to  serve  with  ice  cream. 


CINDERELLA  CAKES— Use  two 
eggs,  one  cup  of  sugar,  one  cup  and  a 
quarter  of  flour,  one  gill  of  cold  water, 
one  taiblespoonful  of  lemon  juice, 
one  teaspoonful  of  baking  powder; 
one  ounce  of  chocolate,  half  tumbler 
of  any  kind  of  jelly.  Separate  the 
eggs  and  beat  the  yolks  and  sugar 
together  until  light.  Beat  the  whites 
until  light,  and  then  beat  them  with 
the  yolks  and  sugar  and  grated  choco- 
late! Next  beat  in  the  lemon  juice 
and  water,  an  finally,  the  flour,  in 
which  the  baking  powder  should  be 
mixed.  Beat  for  three  miutes,  then 
pour  the  batter  into  two  pans  and 
bake  in  a  moderate  oven  for  about 
eighteen  minutes.  When  done  spread 
one  cake  with  jelly  and  press  the 
other  sheet  over  it;  and  when  cold, 
cut  into  little  squares  and  triangular 
pieces  and  dip  each  into  the  hot  icing 
with  the  use  of  a  toothpick  stuck  in 
each;  after  dipping  remove  the  tooth- 
picks. 


DEW  DROPS— Two  cups  of  powdered 
sugar,  one-half  cup  butter,  one  cup 
of  sweet  milk,  whites  of  four  eggs, 
one  teaspoonful  of  lemon,  two  tea- 
spoonfuls  of  baking  powder,  flour 
enough  to  make  a  soft  batter.  Bake 
in  patty  tins  and  ice  when  cold. 


MARGUERITES— Three-quarters  of  a 
pound  of  English  walnuts  chopped 
tine,  one  pound  of  raisins,  whites  or 
two  eggs  beaten.  Add  one-half  cup 
of  powdered  sugar,  mix  all  together, 
spread  on  crackers  (reception  flakes- 
long  naiTow  craclvers),  and  bake  one- 
half  hour.— Miss  Bowman's  recipe.— 
M.  G.  Rambo. 


ROUND  ROBINS— One  pound  flour, 
one-half  pound  butter,  two  teaspoon- 
fuls  Ijaking  powder,  one-fourth  beef 
drippings  or  lard,  one-half  pound  cur- 
I'ants,  six  ounces  sugar,  six  ounces 
candied  lemon  peel.  Rub  butter  and 
shortening  into  flour;     if  not     moist 


enough  after  eggs  ax'e  in,  add  a  little 
milk.  Mix  hard  enough  to  pull  to 
pieces  with  a  fork.  Bake  in  small 
cakes  dipped  out  with  a  tablespoon. 
—Mrs.  A.  M.   Saundei's. 


TAYLOR  CAKE— Take  one-half  pound 
of  butter,  one-half  pound  brown 
sugar,  one-half  pint  of  warm  water, 
one  pint  of  molasses,  two  eggs  well 
beaten,  one  ta blespoonful  ginger, 
one  tablespoonful  of  pure  ground  cin- 
namon, one  tablespoonful  of  pure 
ground  cloves,  two  pounds  of  flour 
with  two  measures  of  baking  powder 
in.  Drop  in  greased  pans  and  bake  in 
an  oven. 


ALMOND  HEARTS— Mix  in  the  order 
given  a  good  half  cup  butter,  two 
cups  powdered  sugar,  three-fourths 
of  a  cup  of  sweet  milk,  two     and  a 

•  half  cups  of  floiu",  half  a  cup  of  al- 
monds, blanched,  cut  fine  and  flour- 
ed, the  whites  of  six  eggs  and  almond 
extract  to  flavor.  Line  a  long  shal- 
low pan  with  buttered  paper,  dust 
with  flour,  add  the  mixture  and  bake 
in  a  half  inch  sheet.  When  done, 
turn  out,  remove  the  paper,  and  when 
cold,  cut  into  small  liearts.  Have 
ready  some  plain  boiled  icing  and 
some  almonds,  blanched  and  grated. 
Dip  the  cakes  in  the  icing,  then  into 
•  the  nuts. 


GINGP]R  DROPS— One  cup  of  molas- 
ses, half  cup  of  sugar,  three-quarters 
cup  of  butter,  one  cup  of  cream,  two 
eggs,  one  tables])oonful  ginger,  one 
teaspoonful  cream  of  tartar,  one 
teaspoonful  soda. — Miss  Libbie  Ed- 
mundson. 

GINGER  COOKIES— One  and  a  half 
cups  of  molasses,  one  cup  of  shorten- 
ing (butter  and  lard  mixed),  one  cup 
of  sweet  milk,  five  tablespoonfuls  of 
sugar,  three  tablespoonfuls  of  vine- 
gar, one  and  a  half  tablespoonfuls  of 
ginger,  three  teaspoonfuls  of  soda. 
Mrs.  J.  T.  Jones,  Stockdale. 


GINGER   SNAPS— One  cup  of  sugar, 
one  cup  of  molasses,  one  cup  of  but- 
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ter,  one  teaspoonful  ginger,  one  egg, 
one  teaspoonful  soda.— Miss  L.  Etl- 
mundson. 


SOFT  GINGER-BREAD— one  cup  of 
sugar,  one  cup  of  butter,  one  cup  of 
sour  milk,  one  cup  of  molasses,  four 
cups  of  flour,  one  tablespoonful  of 
ginger,  one  teaspoonful  of  soda,  three 
eggs  well  beaten.  Flavor  with  rind 
of  one  lemon.— Mrs.  Ilavilla  Ed- 
mundson. 


DROP  GINGER  CAKES— Two  eggs, 
two  cups  of  molasses,  three-fourths 
of  cup  of  sugar,  three-fourths  cup  of 
butter,  one  cup  of  butter  milk,  one 
teaspoonful  of  soda,  one  teaspoon- 
ful of  ginger,  one  teaspoonful  of 
ground  cloves,  flour  enough  to  make 
a  stiff  batter.  Drop  in  a  greased 
pan  and  bake  in  hot  oven.— Miss  Ed- 
mundson. 


GINGER  CAKES— One  pint  molasses, 
one-half  pint  butter  and  lard  mixed, 
one-half  pint  milk,  two  teaspoonfuls 
baking  powder,  two  tablespoonfuls 
ginger.  Do  not  make  too  stiff  with 
flour. 


GINGER  DROPS— One  cup  of  mo- 
lasses, one-half  cup  of  brown  sugar, 
one-half  cup  of  butter,  one  teaspoon- 
ful each  of  ginger  and  cinnamon; 
two  teaspoonfuls  of  soda  in  one 
cup  of  hot  water,  three  cups  of  flour, 
two  eggs.  Bake  in  drops  on  butter- 
ed tins. — Miss  Libbie  Edmundson. 


GINGEU  CAKES— One  cup  of  butter 
and  lard,  one  cup  of  brown  sugar, 
one  cup  of  sour  milk,  two  eggs,  one 
pmt  of  Orleans  molasses,  tablespoon- 
ful each  of  cinnamon  and  ginger, 
three  teaspoonfuls  of  soda;  add  flour 
enough  to  roll  soft.  Bake  in  a  quick 
oven.— Mrs.  John  H.  Hutchison. 


C00KIP:]S  (without  eggs)— Tavo  cups 
sugar,  one  cup  of  butter  and  one  of 
cold  water,  one'teaspoonful  of  soda, 
spice  to  taste.  Mix  stiff  with  flour, 
roll  out  and  bake  crisp. 


GINGER  COOKIES— Two  cups  of  mo- 
lasses, one  cup  of  lard,  one  cup  of 
sugar,  one-half  cup  of  sour  cream, 
one  tablespoonful  of  ground  ginger, 
two  eggs,  three  and  one-half  tea- 
spoonfuls of  soda;  flour  to  roll  thick. 
Bake  in  quick  oven. 


GINGER  CAKES— One  egg,  one  cup 
molasses,  one  teaspoonful  of  soda, 
one-half  cup  of  sour  milk,  one-half 
cup  butter;  flour  to  roll.  Bake  in 
quick  oven. 


DROP  GINGER  CAKES— Five  cups 
flour,  two-thirds  cup  shortening,  one 
cup  molasses,  one  cup  sugar,  one  cup 
water,  one  egg,  two  teaspoonfuls 
soda,  one  tablespoonful  ginger.— Mrs. 
Anna  L.  Waugaman. 


GINGER  COOKIES— One  pint  Orleans 
molasses,  boiled,  one  cup  sugar, 
melted  in  the  molasses,  one  scant 
teaspoonful  soda  dissolved  in  four 
tablespoonfuls  hot  water;  sift  one 
teaspoonful  baking  powder  with  one 
quart  flour,  mix  one  tablespoonful 
ginger  and  one-half  cup  lard  with 
flour,  add  other  ingredients  and  make 
dough  stiff  enough  to  roll  thin.  These 
will  keep  in  any  kind  of  weather  and 
will  always  taste  fresh. 


MOLASSES  COOKIES- Three  cups  of 
molasses,  one  cup  of  lard,  one-half 
cup  of  butter,  four  teaspoonfuls  of 
soda  dissolved  in  ten  tablespoonfuls 
water,  one  teaspoonful  of  cinnamon 
and  one  of  ginger.  Flour  enough  to 
thicken. 


132  THE  PRESBYTERIAN  COOK-BOOK. 


THE  PRESBYTERIAN  COOK-BOOK.  133 


134 


THE  PRESBYTERIAN  COOK-BOOK. 


^^^^^^^^^^^^^ 


Stein  way 


The  Standard  Piano  of  the  World. 

Used  and  endorsed  by  all  the  Great  Artists 
and  by  Royalty. 

STEINWAY,    CHICKERING, 
KRAKAUER,    CHAUNCEY, 
MELLOR,        HARDMAN 


AND  OTHER  MAKES 


P/A/\IOS 


In  all  varieties  of  styles  and  woods.     Plain  and  fancy  cases,  mahogany,  rosewood, 
ebonized,  walnut,  etc.,  embracing  all  varieties  of  above  makes  that  are  manufactured. 

LOWEST  PRICES.  EASY  PAYMENTS. 

VOCALION— CHURCH  ORGANS. 


^r  LJ  IZ     D  I  A  K.I  r^  I     (^       ^'^^   '^"'■'^   piano   player  which   plays  the 


piano  with   perfect    expression.       Come 
and  hear,  and  try  it  yourself. 


"Regina"  Music  Boxes 

In  Oak  and  Maliocjanij,  $7.00  to  $300.00. 


Mandolins  and  Guitars, 
Banjos, 
Violins, 
Flutes, 
Piccolos, 
Clarinets, 
Zithers, 
flutoharps. 
Drums, 
Band  instruments,  Etc. 


Phonographs, 
Graphophones, 
Records  ^  Supplies. 

Send  for  Catalogue. 

ESTABLISHED  lS3l. 


C€MeUor€a. 

PITTSBURG. 


mmmM% 


Pies,  Pastry  and  Cheese  Straws. 


TLAIX  PIE  CRUST— One  heaping  cup 
of  lard,  one  teaspoonful  of  salt,  one 
scant  cup  of  cold  water.  Take  a  pan 
of  flour  and  hollow  a  space  on  one 
side,  add  all  the  ingredients  at  once 
and  quickly  knead  to  a  very  stiff 
dough.  Use  plenty  of  flour  on  board 
while  rolling.  Bake  slowly  from 
thirty  to  forty-five  minutes.  If  soft 
or  greasy  when  baked  sufficient  flour 
has  not  been  added. 


LEMON  CREAM  PIE— One  and  one- 
half  lemons,  one  cup  sugar,  two  eggs, 
one  and  one-half  tablespoonfuls  corn 
starch.  Grate  the  peel  (not  close,  as 
too  much  of  the  rind  makes  it  bitter); 
add  the  sugar  and  squeeze  the  juice 
over  it;  then  add  the  beaten  yolks 
and  cornstarch  dissolved  in  a  little 
water;  mix  thoroughly  and  pour  in- 
to a  saucepan  containing  one  cup  boil- 
ing water.  Stir  constanlj^  to  keep 
from  l)urning  and  when  it  comes  to  a 
boil,  remove  from  the  fire.  Cook  in  a 
double  boiler,  or  pail  set  in  boiling 
Avater  with  nails  or  pebbles  under  it, 
bake  the  crust  and  Avhen  the  custard 
is  nearly  cold,  pour  it  in;  beat  the 
whites,  adding  gradually  two  table- 
spoonfuls  of  white  sugar;  cover  with 
this  meringue  and  brown  lightly  in 
the  oven.— Mrs.  E.  M.  J. 


PU:MPKIX  pie— One  small,  rough 
skinned  pumpkin;  cook  soft  and  salt 
a  little  to  each  pie;  add  two  eggs  and 
one  pint  of  sweet  milk,  spice  with 
one  teaspoonful  each  of  cinnamon, 
allspice  and  cloves,  a  little  nutmeg. 
Add  a  large  spoonful  of  whiskey  to 
each  pie.  Sweeten  to  taste. — Mrs.  H. 
E.  M. 


FOR  FOUR  PUMPKIN  PIES— Four 
cups  pumpkin,  four  cups  milk,  two 
cups  sugar,  one  tablespoonful  melted 
butter,  a  pinch  of  salt,  four  eggs, 
tablespoonful  ginger,  one  teaspoonful 
cinnamon.  Beat  eggs  thorougldy,  add 
the  pumpkin,  beat  again,  add  the  rest 
and  mix  well  and  do  not  have  oven 


too  hot.  Pumpkin  and  custard  pies 
are  better  baked  in  a  slow  oven,  and 
if  possible,  should  be  baked  In 
earthen  ware  pie  pans. — Miss  B.  S. 


LEMON  PIE  (Very  rich)— Cream  one- 
half  i)ouud  butter  and  one  pound 
sugar,  grating  and  juice  of  four  lem- 
ons, six  eggs,  keep  out  four  whites  for 
icing;  dissolve  twelve  soda  crackers 
in  three  cups  sweet  milk.  Icing: 
Whites  of  four  eggs,  one  cup  sugar, 
scant,  juice  of  three  lemons.  Makes 
two  deep  pies. — Mrs.  Baird,  Philadel- 
phia. 


LEMON  CUSTARD  PIE  (Extra)-* 
One  pint  sweet  milk,  three  eggs,  one 
lemon,  two-thirds  cup  sugar.  Direc- 
tions: Mix  the  beaten  eggs,  sugar 
and  milk  together,  as  for  a  custard; 
remove  spots,  stem  and  flower  end 
from  the  lemon  and  chop  perfectly 
fine  and  stir  into  the  custard  and 
bake   at   once. — Mrs.    Symington. 


LEMON  PIE— Put  in  double  boiler  on 
stove,  one  cup  boiling  water,  stir  in- 
to and  cook  well  one  lieaping  table- 
spoonful of  corn  starch,  which  has 
been  dissolved  in  cold  water.  Have 
in  another  vessel  one  cup  sugar,  one 
teaspoonful  of  butter;  stir  into  this 
the  cooked  corn  starch,  cool  slightly, 
then  add  beaten  yolks  of  one  egg  and 
grated  rind  and  juice  of  one  lemon 
(be  careful  to  put  in  only  the  yellow 
of  the  rindi.  Use  beaten  white  of  egg 
Avith  a  little  sugar  for  top  of  pie. 
Brown  in  a  moderate  oven.  Bake  in 
crust  previously  prepared. — Mrs.  J. 
A     Maxwell. 


APPLE  CUSTaRD  pip:— SteAV  sour 
apples  till  soft  and  not  much  water 
left  in  them,  rub  through  a  colander; 
one-half  cup  sugar  to  every  four  or 
five  pies.  Bake  Avithout  top  crust; 
beat  one  efxff  for  one  pie;  use  at 
the  rate  of  one-half  cup  butter  and 
use  frosting.-^Mrs.  J.  K.  Young. 
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SWEET  POTATO  PIE— Three  eggs, 
one-half  cup  sugar,  one  tablespoonful 
butter,  cue  tablespoonful  cinnamon, 
one-half  cup  mashed  sweet  potatoes, 
one  cup  rich  milk.  Mix  together  po- 
tatoes, sugar,  butter,  cinnamon  and 
yolks  of  eggs,  then  stir  in  milk  and 
whites  of  eggs  beaten  stiff.  Line  a 
deep  pie  plate  with  paste,  till  in  the 
crust  and  bake.— Mrs.  S.  Dell  John- 
ston, McKeesport.  Pa. 


CREAM  PIE— Butter  the  size  of  an 
egg,  one  cup  of  sugar  and  two  eggs 
stirred  together;  add  one-third  of  a 
cup  of  milk,  two  cups  of  flour,  with 
two  teaspoonfuls  of  baking  powder 
stirred  in  before  sifting  the  mixture. 
Bake  in  two  pie  tins  for  two  pies. 
For  the  filling:  one  pint  of  milk,  tak- 
ing out  enough  to  wet  one-half  cup 
of  flour,  and  scald  the  rest;  two- 
thirds  cup  of  sugar,  and  yolks  of  two 
eggs;  stir  the  filling  mixture  to- 
gether and  boil  for  three  minutes. 
When  cold  fiav or  with  lemon  or  vanil- 
la and  spread  between  the  upper  and 
lower  crusts  when  cut  smoothly 
apart.  Put  frosting  over  the  top  if 
desired.  This  makes  two  delicious 
pies. 


ORANGE  CREAM  PIE— Beat  thor- 
oughly the  yolks  of  two  eggs  with 
one-half  cup  of  sugar;  add  one  heap- 
ing tablespoonful  of  flour,  one  even 
tablespoonful  of  corn  starch;  dis- 
solve in  milk,  pour  into  one  pint  of 
boiling  milk  and  let  cook  about  three 
minutes.  Let  cool  and  flavor  with 
extract  of  orange  and  pour  into  a 
baked  crust.  Beat  the  whites  to  a 
stiff  froth,  add  one-half  cup  of  sugar, 
flavor  with  extract  of  orange,  spread 
on  top,  put  in  oven  and  let  slightly 
brown.— -Mrs.  Anna  L.  Waugamau. 


CREA:M  pie— Half  cup  sugar,  one 
tablespoonful  flour,  one  tablesi)oon- 
ful  corn  starch,  one  pint  milk,  two 
eggs.  When  milk  boils,  stir  in  the 
yolks  of  the  two  eggs,  sugar,  flour 
and  cornstarch;  wet  with  a  little  cold 
milk.  Beat  the  whites  of  eggs,  add  a 
little  sugar,  spread  on  pie  and  brown. 
Extract     orange     or     lemon.    Bake 


crust  first. — Mrs.  Belle     Lutz,  Reho- 
beth  Church. 


CREAM  PIE— Line  a  deep  pie  pan 
with  a  rich,  short  crust;  pick  with  a 
fork  and  bake  until  a  light  brown, 
^lake  a  cream  filling  of  the  yolks  of 
two  eggs,  tAvo  tablespoonfuls  of 
sugar,  two  tablespoonfuls  (rounding) 
of  flour,  a  pint  of  scalded  milk,  butter 
the  size  of  a  walnut  and  vanilla  to 
flavor.  Mix  in  the  order  given, 
cooking  in  a  double  boiler  until  thick, 
and  add  the  butter  and  vanilla  the 
last  thing.  Fill  into  the  crust  when 
cool.  Make  a  meringue  of  the  whites 
of  the  eggs,  two  tablespoonfuls  of 
sugar,  vanilla  to  flavor,  spread  on 
top  and  bake  in  a  slow  oven  until 
well  set. 


PUMPKIN  PIE— For  each  pie  take 
one-half  pint  of  cooked  pumpkin,  a 
pint  of  rich  milk,  one-third  of  a  cup 
of  sugar  and  two  eggs.  Mix  the  sugar 
and  eggs,  add  the  pumpkin,  and  last- 
ly the  milk,  which  should  be  hot,  and 
beat  all  together  until  very  light. 
Fill  the  crust  and  bake  slowly. 


FILLING  FOR  PUMPKIN  PIE— Mix 

one  cup  each  of  milk  and  dry,  steam- 
ed and  sifted  pumpkin,  half  a  cup  of 
sugar,  two  tablespoonfuls  each  of 
molasses  and  melted  butter,  one 
tablespoonful  of  ginger,  two  eggs 
slightly  beaten,  one  teaspoonful  of 
cinnamon,  and  half  a  teaspoonful  of 
salt.  Pour  into  a  pastry  lined  plate 
and  bake  in  a  moderate  oven  for 
forty-five  minutes.  When  cold,  slip 
from  this  plate  to  a  decorated  one. 


COCOANUT  PIE— One  grated  cocoa- 
nut,  one  quart  of  milk  heated  to  boil- 
ing and  poured  over  the  grated  nut. 
tAVO  tablespoonfuls  of  butter,  four 
eggs,  sugar  to  taste.  This  makes  two 
pies. 


CUSTARD  PIE— Four  eggs,  one  quart 
of  milk,  a  little  salt,  and  one-half  cup 
of  sugar.  Bake  with  under  crust 
only. 


SQUASH  PIE— One    pint  of     squash. 
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three  eggs,  one  and  one-half  table- 
spoonfuls  of  vanilla,  a  little  nutmeg. 
Put  the  squash  through  a  sieve,  mix 
with  a  scant  tablespoonful  of  corn- 
starch and  milk  enough  to  make  it 
soft.  Add  the  other  ingredients. 
This  makes  one  large  pie. 

LEMON  PIE— The  juice  and  grated 
rind  of  two  lemons,  two  cups  of  pow- 
dered sugar,  a  small  piece  of  melted 
butter,  two  eggs.  Beat  the  yolks  of 
the  <3'ggs  and  the  sugar  together  until 
very  light.  Beat  the  whites  to  a 
froth  and  stir  in  last.  Bake  with 
rich  undercrust. 


LEMON  PIE — One  egg,  one  lemon, 
one  cup  of  bread  crumbs,  one  cup  of 
sugar  and  one-half  cup  of  milk.— Mrs. 
J.  P.  Sloterbeck. 


LEMON  PIE— Three-quarters  cup 
sugar,  one  teaspoonful  flour,  yolks 
of  three  and  whites  of  one  egg,  Avell 
beaten;  the  juice  and  grated  rind  of 
one  lemon,  one-half  cup  of  ice- 
water.  Bake  in  a  moderate  oven,  and 
cover  with  meringue  of  the  two 
whites  and  one-half  cup  powdered 
sugar.    Brown. 


LEMON  PIE  WITH  RAISINS— Take 
three  good  sized  lemons  and  roll  till 
soft;  put  the  juice  in  a  dish,  picking 
out  the  seeds,  and  chop  and  peel  very 
fine.  Seed  and  chop  a  cup  of  raisins, 
and  mix  all  together  with  one  and 
and  one-half  cups  of  molasses;  stir 
well  and  add  a  little  flour  and  water. 
Do  not  hurry  the  baking  or  it  will 
nm  out.  This  makes  two  pies.  Bake 
with  two  crusts. 


SLICED  APPLE  PIE— Line  a  pie  plate 
with  pastiT  and  fill  with  sliced  tart 
apples.  Cover  with  a  sheet  of  pastry 
with  openings  cut  for  the  escape 
of  steam.  Wet  the  edge  of  the  un- 
der crust  before  putting  on  the  upper, 
and  then  pinch  the  two  edges  to- 
gether. 


PEACH  PIE— Line  a  pie  plate  with 
good  pastiy  and  fill  with  peaches 
peeled     and     halved.    Sprinkle     the 


fruit  with  half  a  cup  of  sugar,  and 
sift  over  one  tablespoonful  flour.  If 
the  fruit  is  not  juicy,  use  less  flour 
and  a  few  bits  of  butter.  Bake  until 
the  peaches  are  done. 


ORANGE  PIE— The  juice  and  grated 
rind  of  two  oranges,  four  eggs,  four 
tablespoonfuls  of  sugar,  one  table- 
spoonful of  butter.  Cream  the  butter 
and  sugar,  add  the  beaten  yolks  of 
the  eggs,  then  the  oranges  and  lastly 
the  whites  beaten  to  a  froth  and  mix- 
ed in  lightly.  Bake  with  an  under 
crust  onlj'. 


ORANGE  PIE— Three  eggs,  three-quar- 
ters cup  sugar,  one  orange,  juice  and 
half  grated  rmd;  half  a  lemon,  juice 
and  grated  peel;  a  little  nutmeg. 
Cream  butter  and  sugar,  beat  in  the 
orange  and  lemon,  add  the  beaten 
eggs,  saving  the  whites'  of  two.  Line 
a  pie  plate  with  rich  crust,  pour  in 
this  mixture  and  bake.  Beat  the 
whites  with  two  tablespoonfuls  pow- 
dered sugar,  spread  over  the  pie 
when  done,  and  brown  lightly. 


PASTRY— One  cup  shortening  (lard 
and  butter  mixed),  three  cups  flour,  a 
little  salt.  Sift  the  flour,  add  the 
salt,  and  rub  in  the  shortening.  Use 
enough  ice  water  to  hold  all  together, 
handling  as  little  as  possible.  Roll 
from  you.  One-third  the  quantity 
giA'en  is  enough  for  one  pie. 


PASTRY  WITH  BAKING  POWDER 
—One  and  one-half  cups  flour,  one 
saltspoonful  salt,  one  saltspoonful 
baking  powder,  one-third  to  one-half 
cup  butter  and  lard  mixed. 


REAL  PUFF  PASTE— One  pound  of 
butter,  one  pound  of  flour;  wash  the 
salt  out  of  the  butter;  mix  the  flour 
with  a  little  ice  water,  and  salt;  roll 
on  the  board  and  fold  in  the  butter; 
roll  very  thin  and  keep  cool,  cutting 
with  a  knife. 


TARTLETS-Use  rich  puff  paste  and 
any  j^roserve  or  marmalade  desired. 
Cut  as  many  rounds  of  puff  paste  as 
needed  with  a  round  tin  cutter,  then 
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cut  an  equal  uumlter  and  press  a 
smaller  cutter  inside  them  to  remove 
tlie  center  and  leave  a  ring.  Moist- 
en the  rounds  with  water  and  place 
the  rings  on  them.  Put  them  into  a 
moderate  oven  for  ten  or  twelve  min- 
utes, and  when  done  fill  the  center 
with  any  preserve  or  marmalade. 
Stamp  out  a  little  of  the  paste  rolled 
thin  in  stars,  or  fancy  shapes.  Bake 
them  lightly,  and  place  one  on  top  of 
each  other.    Serve  them  hot  or  cold. 


CRANBERRY  TARTS— Take  one-half 
a  cup  of  very  cold,  thin,  sweet  cream, 
add  to  it  the  stiffly  beaten  whites  of 
two  egg.s  and  whisk  all  together  for 
ten  minutes.  Add  sufficient  flour  to 
roll,  cut  to  fit  the  pans,  bake  quickly, 
but  do  not  brown.  For  the  filling 
stew  a  pint  of  cranberries  in  half  a 
pint  of  water  until  soft.  Rub  through 
a  colander,  add  one  cup  of  sugar  and 
let  cook  until  it  is  all  dissolved.  Pour 
it  into  the  tart  shells  and  set  away 
to  get  very  cold. 


ASPARAGUS  PATTIES— M  a  k  e  a 
sauce  of  three  level  tablesjioonfids 
each  of  butter  and  flour  and  half  a 
cup  each  of  chicken  broth,  cream, 
and  the  water  in  which  a  bunch  of  as- 
paragus has  been  boiled.  Add  the 
beaten  yolks  of  two  eggs,a  teaspoou- 
ful  of  lemon  juice,  salt  and  pepper, 
and  a  bunch  of  hot  asparagus  cut  in 
small  pieces  and  cooked  until  tender. 
Serve  in  hot  puff  paste  shells. 


PEACH  PIE— Pare  and  halve  eight 
large  ripe  peaches,  lay  on  platter  cut 
side  upward,  put  one-fourth  teaspoon- 
ful  of  sugar  with  two  drops  of  vanil- 
la in  each  cavity,  and  let  stand  half 
an  hour.  Drain  pea  dies  from  syrup, 
cut  each  half  into  three  pieces;  put 
syrup  over  fire  with  one  teaspoonful 
butter  and  three  tablespoonfuls  of 
water,  bring  to  boil  and  pour  into  a 
shallow  round  baking  dish,  lay 
peaches  even  over  and  stand  in  hot 
oven  five  minutes.  Make  a  little  I'ich 
tea  biscuit  paste,  roll  about  three- 
eighths  inch  thick,  and  cut  in  circles 
one  and  one-half  inches  in  diameter; 
remove  pie  from  oven,  lay  circles  of 


paste  evenly  spaced  over  the  top,  lay 
bit  of  butter  on  each  and  bake  until 
slightly  browned.  Serve  at  once  with 
whipped  cream  sauce  or  boiled  cus- 
tard sauce. 


WHIPPED  CREAM  SAUCE— One  cup 
cream  whipped  stiff,  one-ha'.f  cup 
powdered  sugar,  one  egg  white  beat- 
en stiff  and  flavoring  to  taste. 


VEAL  PATTIES— Three  and  a  half 
pounds  raw  veal,  chopped  fine,  one- 
half  pound  salt  pork  chopped  fine, 
two  eggs  well  beaten,  two  teaspoon- 
fuls  of  thick  cream  or  a  piece  of  but- 
ter, six  small  pounded  crackers,  two 
teaspooufuls  pepper,  one  teaspoonful 
of  salt.  Put  in  pat  mounds  and 
sprinkle  with  cracker  crumbs  and 
bake.— Mrs.  A.  M.  Saunders. 


OYSTER  PATTIES— Have  the  shells 
of  the  oysters  thoroughly  heated  and 
fill  with  the  following:  First  cut  the 
oysters  in  halves  and  stew  ten  min- 
utes, to  one  quart  of  oysters  add  one 
tablespoonful  each  of  flour  and  but- 
ter, beaten  to  a  cream;  heat  about 
one-half  of  the  millc  or  cream,  season 
to  taste  with  parsley  chopped  fine,  a 
small  piece  of  onion,  nutmeg,  a 
little  white  pepper  and  some  salt. 


VINEGAR  PIE— One  egg,  one  heaping 
tablespoonful  of  flour,  one  teacup 
sugar;  beat  all  well  together;  add 
one  tablespoonful  sharp  vinegar  and 
one  teacup  cold  water;  flavor  with 
nutmeg  and  bake  with  two  crusts. 


CHEESE  STRAWS— One-half  pound 
cheese  grated;  flour  enough  so  as  to 
stick  together,  butter  size  of  walnut, 
little  salt.  Roll  Aery  thin;  cut  in 
strips.  Bake  in  moderate  oven.  If 
pastry  does  not  stick,  add  little  milk. 
—Mrs.  I.  M.  Van  Voorhis,  Mononga- 
liela  City. 


CHEESE  STRAWS— One  cup  flour, 
one  cup  grated  cheese,  pinch  of  red 
pepper,  butter  size  of  an  egg  and  a 
little  salt.  Use  enough  milk  or  water 
to  make  a  stiff  dough.    Roll  thin,  cut 
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in  narrow  strips  and  bal^e  in  a  mod- 
erate oven.— Miss  Mary  Tliompson. 


CHEESE  STRAWS  may  be  served  hot 
or  cold,  either  as  a  cheese  course  or 
with  lettuce  in  the  salad  course. 
Salted  almonds  may  l)e  allowed  to  re- 
main on  the  table  during  the  entire 
meal. 


GREEN  TOMATO  PIE— Line  the  pan 
with  a  good  crust,  then  cut  green  to- 
matoes in  thin  slices,  placing  two 
layers  in  the  crust;  then  sprinkle  a 
little  flour  over  them,  one-half  cup 
sugar  to  each  pie,  two  tablespoonfuls 
of  water;  grate  nutmeg  over  the  top 
and  cover  with  crust.— Mrs.  Osmond 
Hutchison. 
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THERE  is  merit  back  of  every  Oberlin  Ball  Bear- 
ing Sewing  Machine,  and  that  is  the  reason  we 
are  selling  more  each  week  than  we  did  the 
week  before.  Rich  in  design  and  finish.  Newest  and 
best  in  construction.  Practical,  Reliable,  Perfect,  yet 
low  in  price.  It  won't  cost  you  any  money  and  only 
a  little  time  to  tind  out  why  the  Oberlin  is  different, 
why  it  is  better  and  why  we  sell  it  for  so  little 
money. 

OBERLIN  <S  CO., 

517  Walnut  Street^ 
McKeesporty  Pa. 


Puddings  and  Sauces,  Plain  and 
Fancy  Desserts. 


CHEAP  PLUM  PUDDING— Two  cups 
of  bread  crumbs,  two  cups  of  ralsius, 
one  cup  of  suet,  one  cup  of  ttour,  one 
cup  of  molasses,  one  cup  of  sour 
milk,  one  teaspoonful  of  soda.  Mix 
■well;  put  into  a  bag  or  mould  and 
boil  three  hours. 

ENGLISH    PLUM   PUDDING-One 

cup  each  ciu-rants  and  raisins,  one 
cup  chopped  suet,  one  cup  hot  water, 
a  little  salt  and  one  egg,  one  cup 
sugar,  nutmeg  and  one  and  one-half 
teaspoonfuls  soda  in  two  tablespoon-' 
fuls  of  molasses.  Flour  to  thicken 
and  steam  three  hours.— Mrs.  J.  H. 
Dunlevy. 


PLUM  PUDDING— One  pound  flour, 
one  pound  suet,  one  pound  raisins, 
one  pound  currants,  one  pound  sugar, 
one  teaspoonful  cinnamon,  one-half 
teaspoonful  cloves,  half  nutmeg,  one- 
fourth  poiuul  citron,  one-fourth 
pound  candied  orange  ))eel,  nine  eggs 
beaten  very  lightly  added  last.  Boil 
from  three  to  four  hours. — ^Irs.  J.  I. 
Blackburn. 


PLT'M  PUDDING— One  heaping  cup 
of  rolled  bread  crund)s,  two  cups  of 
floiu*,  one  cup  chopped  raisins,  one 
cup  best  molasses,  one  cup  sweet 
milk,  one  cup  of  suet  chopped  fine, 
one  tal)lespo()nful  of  soda,  one  tea- 
spoonful each  of  salt,  cloves  and  cin- 
namon; mix  all  together.  Use  pound 
baking  powder  ])oxes  for  mould. 
This  recipe  fills  three;  tie  them  to- 
gether and  steam. 


PLI^M  PUDDING— Take  one  cup  each 
of  sugar  and  suet,  two  eggs,  one  cup 
each  of  milk,  raisins  and  currants, 
and  flour  enough  to  make  a  stiff  bat- 
ter, and  add  two  teaspoonfuls  bak- 
ing powder. 


SUET  PUDDING-One-half  pound 
raisins,  one-half  pound  currants,  two 
cups  chopped  suet,  four  cups  flour, 
one  egg,  a  little  salt,  one-half  tea- 
spoonful of  baking  soda,  enough 
water  to  mix  pretty  stiff;  boil  three 
hours.  Sauce:  Two  tablespoonfuls 
of  Initter,  one  cup  sugar,  one  tal)le- 
spoonful  flour,  wet  with  a  little 
water  and  stir  until  like  a  cream; 
add  one  pint  of  Ijoiling  water,  let  boil 
two  or  three  minutes,  stirring  con- 
stantly; after  taking  from  fire,  add 
one-half  teaspoonful  of  lemon. 


STEAMED  SUET  PUDDING— One 
cup  chopped  suet,  three  cups  flour, 
one  cup  raisins,  one  cup  brown  su- 
gar, one  teaspoonful  of  soda  dis- 
solved in  a  teacup  of  sweet  milk; 
stir  well  and  steam  three  or  four 
hours.    Eat  with  sauce.— Miss  B.  S. 


SUET  PUDDING-One  cup  chopped 
suet,  one  cup  dried  bread  crumbs, 
one  cup  sour  milk,  one-half  cup  su- 
gar, two  cups  raisins,  one  egg,  one 
teaspoonful  soda,  flour  enough  to 
make  a  stiff  batter;  steam  in  double 
boiler  from  two  to  three  hours. 
Sauce:  Two  tablespoonfuls  butter, 
three  tablespoonfuls  sugar,  two 
tablespoonfuls  flour,  one  pint  hot 
Avater;  flavor  to  suit  taste.— Miss  E. 
A.  Jordan,  Bellevernon. 


EXCELLENT  PUDDING-One  pint 
bread  crumbs,  butter  size  of  an  egg, 
yolks  of  five  eggs  well  beaten,  sugar 
to  taste;  bake.  When  done,  put  on 
whites  of  eggs  and  bake  a  light 
brown.  Flavor  to  taste.— Mrs.  Isaac 
Shepler,  Bellevernon. 


PLUM  PUDDING-One  cup  suet,  one 
cup  molasses,  one  cup  currants,  one 
cup  raisins,  one  cup  milk,  four  cups 
of  floiu',    one    citron,    one  teaspoon- 
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fill  of  salt,  one  teaspoonful  of  cinna- 
mon, one  teaspoonfnl  of  cloves, 
spices  of  any  kind  to  taste.  A  small 
teaspoonfnl  of  soda  and  sour  milk,  if 
convenient,  instead  of  sweet.  Mix 
everything  in  flour,  then  put  milk, 
molasses  and  soda  together  and  stir. 
Butter  the  pans  and  boil  or  steam 
two  hours  and  a  half.— Mrs.  H.  E. 
INIoore. 

TLUM  PUDDING— The  following  sim- 
ple plum  pudding  is  not  so  rich  as 
that  Avhich  graces  the  Christmas 
board  of  our  English  cousins,  but  may 
be  recommended  as  lighter  and  more 
digestible,  and  with  the  accompany- 
ing turnt  brandy  and  rich  sauce  Avill 
certainly  prove  very  palatable.  Mix 
together  one  cup  of  finely  chopped 
suet  and  one  cup  of  dark  molasses. 
In  the  cup  in  Avhich  the  molasses 
was  measured  dissolve  a  teaspoonful 
of  soda,  in  a  very  little  warm  water. 
With  the  suet  and  molasses  mix  one 
cup  of  sweet  milk  and  three  cups  of 
sifted  flour.  Now  add  a  teaspoonful 
each  of  salt,  c'innamon  and  cloves  and 
half  a  teaspoonful  grated  nutmeg; 
mix  well,  add  the  dissolved  soda,  and 
last  of  all  two  cups  seeded  raisins 
torn  in  two  and  two  teaspoon- 
fuls  of  shredded  citron.  Before 
adding  the  fruit  mix  with  it  two 
tablespoonfuls  of  flour;  this  will  pre- 
A'ent  it  from  sinking  to  the  bottom. 
Put  the  pudding  in  a  greased  mould 
or  pudding  dish,  cover  closely  and 
steam  three  hours.  When  ready  to 
serve,  loosen  carefully  from  the 
mould,  turn  upon  the  platter,  stick  a 
sprig  of  holly  in  the  center  and  poiu" 
a  little  brandy  upon  the  dish  and  over 
the  pudding.  Touch  a  lighted  match 
to  the  brandy  just  as  it  goes  to  the 
tal)le.  A  simple  wine  or  brandy 
sauce  may  be  used,  or  the  following: 
Yellow  sauce — Cream  one-quarter  of 
a  pound  of  butter  and  mix  with  It, 
gradually,  a  quarter  of  a  pound  of 
sifted  powdered  sugar,  or  light  brown 
sugar.  Stir  over  boiling  Avater  until 
it  liquifies,  then  stir  in  the  beaten 
yolks  of  two  eggs;  stir  constantly  un- 
til it  thickens,  remove  from  the  fire 


and  add  a  gill  of  brandy,  or  wine,  and 
a  very  little  nutmeg  (grated).  It  is 
very  nice  to  prepare  a  hard  sauce  al- 
so by  blending  one-fourth  cup  of  but- 
ter and  one-half  cup  sifted  powder- 
ed sugar.  Serve  a  little  teaspoonful 
of  this  with  each  slice  of  pudding,  the 
yellow  sauce  to  be  passed  by  the 
maid.  The  combination  of  the  two 
sauces  is  especially  nice. — ^Mrs.  D.  C. 
James,  Homestead. 


CHERRY  PUDDING^Beat  together 
until  light  the  yolks  of  two  eggs,  one 
tablespoonful  of  butter  and  one  cup 
of  granulated  sugar;  add  one-half 
cup  sweet  milk.  Stir  into  this  well 
beaten  Avhites  of  two  eggs  and  one- 
half  cup  sifted  flour,  having  mixed 
in  the  dry  flour  one  measure  of 
baking  powder.  Put  into  a  greased 
cake  pan  two  cups  of  seeded 
red  Morella  cherries,  floured,  pom- 
over  them  the  batter  and  bake  in  a 
moderate  oven.  Serve  with  foam 
sauce.  Beat  one-quarter  cup  of  liut- 
ter  to  a  cream,  add  one  cup  powdered 
sugar,  one  teaspoonful  of  vanilla, 
the  white  of  one  egg  beaten  light; 
then  add  the  remaining  white,  beat- 
ing until  very  light.  This  sauce 
should  'be  prepared  just  before  pud- 
ding is  ready  to  serve.— Mrs.  W.  D. 
Edmundson. 


POOR  MAN'S  FRUIT  PUDDING- 
One  pint  flour,  one  pint  fruit  (apples, 
peaches,  cherries,  etc.),  one-half  cup 
sugar,  one-fourth  teaspoonful  of  salt, 
one  teaspoonful  of  baking  powder; 
add  enough  milk  to  make  a  stiff 
paste;  steam  an  hour  in  a  two-quart 
buttered  pudding  dish.  Serve  hot 
with  cream. — Mrs.   Isaac  Bogart. 


FIG  PUDDING— One  pound  figs,  two 
pints  of  bread  crumbs,  one-half 
poiuid  beef  suet,  three  eggs,  one 
pound  sugar,  one  grated  nutmeg; 
chop  figs  and  suet  very  fine;  break 
the  eggs  over  this  mixture,  then  put 
in  all  other  articles  and  mix  thor- 
oughly. Sieam  about  three  hours.— 
Mrs.  R.  B.  Vincent,  Dravosburg. 


GRAHAM  PUDDING— Two  and  one- 
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half  cups  graham  flour,  one  cup  milk, 
one  cup  molasses,  one  cup  currants 
or  seeded  raisins,  two  small  tea- 
spoonfuls  soda  and  a  little  salt. 
Steam  two  hours.  Serve  with  lemon 
or  wine  sauce. 


GRAHAM  HASTY  rUDDlXlJ— One 
cup  of  graham  flour,  wet  with  cold 
water;  one  large  cup  of  l»oiling  water 
and  same  (luantity  of  milk,  one  salt- 
spoonful  salt.  Stir  the  wet  flour  into 
■  the  boiling  water;  boil  ten  minutes, 
stirring  all  the  time.  Add  the  milk 
and  cook  after  it  has  come  to  a  boil 
ten  minutes.  Serve  with  sugar  and 
cream  for  breukfast. — K.  T.  M. 


QUP:EN  of  PI'DDINGS— One  pint  of 
flne  bread  crumbs,  one  quart  of  milk, 
one  cup  of  sugar,  the  yolks  of  four 
eggs  beaten,  grated  rind  of  one 
lemon,  butter  the  size  of  an  egg. 
Bake  until  done.  Whip  the  whites 
of  the  eggs  stiff,  and  beat  in  a  cup  of 
sugar,  in  which  has  Ijeen  stirred  the 
juice  of  the  lemon.  Spread  on  the 
pudding  a  layer  of  jelly  or  jam.  I'our 
the  whites  of  the  eggs  over  this  and 
replace  in  the  oven  imtil  slightly 
browned.— Mrs.  M.  E.  Herron,  Du- 
(piesne.  Pa. 


GINGER-BREAD  P  U  D  D  I  N  G— One 

cup  molasses,  one  cup  sweet  or  sour 
milk,  three  cups  flour,  one  table- 
spoonful  dripping,  or  Initter,  or  lard, 
one  tablespoonful  cinnamon,  one  tea- 
spoonful  soda,  one-half  teaspoonful 
salt,  one  tal)lespoonful  vinegar.  Mix 
together  the  molasses,  seasoning  and 
drii)pings:  dissolve  the  soda  in  the 
milk  and  add  it  to  the  molasses;  next 
add  the  flour  and  finally  the  vinegar. 
Pour  into  shallow  pans  to  the  depth 
of  one  inch  and  bake  in  a  moderate 
oven  twenty  minutes.  Serve  with 
cream  s.-iuce.— Mrs.  S.  J.  Miller. 
Brownsville.  Pa. 


STEAMED     GRAHAM     PUDDING— 

One  cup  molasses,  one  cup  sweet 
milk,  one  cup  raisins,  one  egg,  half 
a  nutmeg,  half  teaspoonful  soda, 
half  teaspoonful  cream  tartar,  a 
pinch  of  salt,  two  cups  graham  flour. 


Steam    three     hours.    To      be   eaten 
witli  sauce. 


BREAD  PUDDING— Grease  a  boAvl 
thick  with  butter,  put  seeded  raisins 
around  it,  then  line  with  bread. 
Make  a  custard,  pour  in,  bake,  and 
eat  with  litpior  sauce.— Ida. 


BAKED  INDIAN  PUDDING— Two- 
thirds  cup  Indian  meal,  three  pints 
milk,  .salt,  one-third  cuj)  molasses. 
Scald  half  the  milk  and  pour  on 
meal,  a  piece  of  butter  size  of  an 
egg;  add  the  rest  of  the  milk  as  it 
goes  to  the  oven,  and  a  little  cold 
water.  Bake  very  slowly.— Mrs.  A. 
M.  Saunders. 


COTTAGE  PUDDING— One  cup  of 
milk,  one-half  cup  of  sugar,  one  egg, 
two  tablespoonfuls  of  melted  butter, 
one  teaspoonful  of  baking  ])owder 
sifted  with  one  pint  of  flour.  Bake 
half  an  hour  and  serve  with  li(iuid 
sauce.— E.  M.  B. 


PRUNE  PUDDING— One  pound  stew- 
ed prunes,  whites  of  four  eggs,  one 
cup  sugar.  After  the  prunes  are 
stewed,  drain  off  the  juice,  remove 
the  stones  and  chop.  Beat  the  eggs 
very  stiff,  add  the  sugar  gradually, 
beating  all  the  time,  then  stir  in  the 
chopped  prunes.  Bake  twenty  min- 
utes. Serve  cold  with  whipped 
cream  flavored  with  vanilla.— Mrs.  H. 
J.  Power. 

TO  RE^dOYE  SKINS  FROM  PRUNES 
— Wasli  and  soak  the  prunes  over 
night  in  just  enough  water  to  cover. 
Next  morning  put  them  over  the  fire, 
bring  slowly  to  boiling  point;  allow 
tliem  to  cool.  If  you  wish  the  prunes 
to  remain  whole  they  must  be  skin- 
ned by  hand,  peeling  them  carefully. 
If  you  wish  to  use  them  for  making 
puddings  or  souffle,  press  them 
tlu'ough  a  colander. 


JELLIED  APPLES— Put  over  the  fire 
in  a  saucepan  a  generous  pint  of 
water,  tAvo  cups  of  sugar  and  the 
juice  of  a  lemon.  Peel,  quarter  and 
core  tart  apples  enough  to  make  two 
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quarts,  and  when  the  syrup  has  been 
boiling  ten  minutes,  put  in  the  pre- 
pared apples  and  cook  slowly  until 
they  ai'e  tender,  putting  in  as  many 
apples  at  one  time  as  may  be  cooked 
without  crowding.  Take  them  out 
with  a  wire  spoon  and  spread  on  a 
tiish.  Meanwhile,  having  soaked 
half  a  package  of  gelatine  in  one  cup 
of  cold  water,  and  when  the  fruit  is 
cooked,  remove  the  saucepan  from 
the  fire  and  add  the  soaked  gelatine 
to  the  syrup  and  stir  until  it  is  dis- 
solved. Stand  the  saucepan  in  a  basin 
containing  ice  water  and  stir  until  it 
is  cold.  Put  the  cooked  apples  into  a 
mold  and  turn  the  thickened  syrup 
over  ..lem,  and  set  in  a  cold  place  to 
harden.  Serve  with  sugar  and  whip- 
ped cream. 


ORANGE  PUDDING— One  cup  of 
sugar,  one-half  cup  of  rolled  crackers, 
two  eggs,  one-half  tablespoonful  of 
butter,  one  orange  (grate  the  rind  and 
squeez  the  juice),  one  quart  of  milk; 
bake  like  a  custard.    Serve  cold. 


ORANGE  PUDDING— Mix  one  quart 
of  milk  and  the  yolks  of  two  eggs, 
boil  them,  then  stir  in  four  table- 
spoonfuls  of  corn  starch  dissolved  in 
a  little  milk;  sweeten  it;  when  this 
has  thickened,  let  it  partially  cool; 
place  half  a  ..ozen  quartered  oranges 
in  a  deep  dish  and  pour  the  custard 
over  them;  then  beat  the  whites  of 
three  eggs  to  a  froth,  add  enough 
sugar  to  sweeten,  spread  over  the  top, 
and  put  in  the  oven  to  brown  lightly. 


BIRD'S  NEST  PUDDING— Pare  six 
good  sized  apples,  take  out  the  cores, 
lay  them  in  a  buttered  dish,  fill  the 
holes  with  sugar  and  spice;  make  a 
rich  custard  and  pour  it  over  the  ap- 
ples.   Bake  half  an  hour. 


FAVORITE       PUDDING— One       cup 

sugar,  one  cup  milk,  one  egg,  two 
cups  flour,  one  and  one-half  teaspoon- 
fuls  baking  powder.  Flavor  with 
nutmeg.  Put  in  the  bottom  of  a  pud- 
ding dish  two  cups  sliced  apples, 
peaches  peeled  and  halved,  cherries, 
or  any  fruit  desired;  then  pour  over 


the  mixture  and  bake.  When  done, 
turn  on  the  serving  dish,  fruit  side 
up.    Serve  with  liquid  sauce. 

STEAMED  BLACKBERRY  P  U  D- 
DING — T'n'o  cups  flour,  four  level 
teaspoonfuls  baking  powder,  half  a 
cup  of  sugar,  a  tablespoonful  of  but- 
ter, an  egg,  two-thirds  of  a  cup  of 
milk,  two  cups  berries  dvisted  with 
Hour.  Mix  and  sift  together  the  flour, 
baking  powder  and  sugar.  Work  in 
butter  Avith  the  tii)s  of  the  lingers.' 
Beat  the  egg,  add  the  milk,  combine 
the  mixtures  and  stir  in  the  fruit. 
Butter  well  a  tin  pudding  form,  dust 
with  flour  and  fill  with  the  dough. 
Stand  in  a  kettle  of  boiling  water, 
cover  well  and  steam  about  an  hour 
ajid  a  half. 


FIG  PUDDING— Wash  half  a  pound  of 
pulled  figs  and  cut  them  into  very 
small  pieces.  Separate  two  eggs;  to 
the  yolks  add  one  cup  of  milk,  a 
tablespoonful  of  melted  butter,  a 
cup  and  a  half  of  flour  that  has  been 
sifted  with  a  teaspoonful  of  baking 
powder.  Beat  thoroughly;  stir  in  the 
well  beaten  whites  of  the  eggs,  and 
then  the  figs,  well  floured.  Turn  in- 
to a  greased  mould,  cover,  and  steam 
or  boil  continuously  for  two  hours. 


CHERRY  DELIGHT— Line  a  dish  with 
sponge  cake,  cut  in  slices.  On  this 
place  a  layer  of  stewed  cherries,  and 
the  third  layer  should  be  rich,  hot 
custard,  and  so  on  in  alternation. 
This  pudding  should  be  served  very 
cold,  with  a  sauce  made  of  cherry 
juice. 


STEAMED    BERRY   PUDDING— One 

cup  of  sugar,  two  eggs,  one  and  one- 
half  teaspoonfuls  of  baking  powder, 
two  cups  of  flour,  one  cu]>  of  sweet 
milk,  two  cups  of  berries.  Steam 
about  two  hours. 


FRUIT  PUFF  PUDDING— Mix  well 
one  pint  flour,  one  and  one-half  tea- 
spoonfuls baking  powder  and  a  lit- 
tle salt.  Make  into  a  soft  batter 
with  milk.  Put  into  well-greased 
cups  a  spoonful  of  batter,  then  one 
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of  strawbeiTies,  or  any  fruit  pre- 
ferred, then  another  of  batter.  Steam 
twenty  minutes.  Serve  witli  liquid 
sauce. 


PEACH  COTTAtJE  Pl'DDING— Stir 
sliced  peaches  into  a  batter  made  of 
one-half  cup  suirar,  tlu-ee  teaspoon- 
fuls  melted  butter,  one  lieaten  eg"^, 
one  cup  niillc.  one  pint  flour  and  one 
and  one-half  teaspoonfuls  baking 
powder.  Bake  in  a  loaf  and  serve 
Avith  hard  sauce. — From  Homestead. 


CHERRY  OR  B  L  A  C  K  B  E  R  R  Y 
BREAD— Stew  cherries  or  blackber- 
ries and  sweeten  to  taste.  Butter 
some  slices  of  stale  bread  with  crusts 
cut  off.  Then  put  a  layer  of  the  but- 
tered bread  in  the  bottom  of  serving 
dish  and  pour  over  it  hot  stewed 
fruit.  Repeat  until  dish  is  full  or 
fruit  u.sed.  To  be  eaten  cold  with 
cream. 


APPLE  PUDDING— Fill  a  buttered 
baking  dish  with  sliced  apples  and 
pour  over  the  to])  a  liatter  made  of 
one  tablespoonful  of  butter,  one-half 
cup  of  sugar,  one  egii.  one-half  cup 
of  sweet  ndlk,  and  one  cup  of  flour  in 
which  has  been  sifted  one  tea  spoon- 
ful of  baking  ]iowder.  Balce  in  a 
moderate  oven  till  brown.  Serve 
Avith  cream  and  sugar  or  liquid 
sauce.  Peaches  are  A'ery  n'.o  served 
in  the  same  Avay.— Contributed. 

DUTCH  APl'LE  PUDDING— One 
])int  flour,  one  and  one-half  teaspoon- 
fuls baking  poAvder.  one-half  tea- 
spoonful  salt.  Rul)  one-quarter  cup 
l)utter  into  the  flour.  Spread  in  well- 
buttered  shalloAv  pans.  I*are,  core 
and  (piarter  four  or  Ave  sour  apples, 
place  them  on  the  dough,  and  sprin- 
kle over  them  tAvo  teaspoonfuls  su- 
gar. Bake  tAventy  or  thirty  min- 
utes. Serve  at  once  Avitli  lemon 
sauce. 


APPLE  TAPIOCA  PUDDING-Soak 
one  cup  of  ta]iioca  in  Avater  three  or 
four  hours.  Pai-e  and  core  eight  or 
ten  apples,  fill  the  hole  with  sugar 
and  stick  a  clove  or  tAvo  in  each  ap- 


ple. Pour  the  tapioca  over  them  as 
the.v  are  placed  in  the  pudding  dish 
and  bake  till  the  api)le.s  are  thor- 
ougldy  done.  Be  careful  not  to  have 
tlie  t:ipioca  too  thick.  Eat  Avith  milk 
or  cream.    Excellent  for  the  sick. 

TAPIOCA  PUDDING— An  even  table- 
spoonful  tapioca  soaked  tAA'o  hours  in 
nearly  a  cup  of  milk.  Stir  into  this 
me  yolk  of  one  egg.  a  little  salt  and 
sugar  to  taste.  Bake  fifteen  min- 
iites.  Beat  AA'hites  stiff,  SAveeten  and 
spread  OA^er.  Eat  AA'ith  hard  sauce  if 
hot,  or  Avith  cream  if  cold. 


CHRISTMAS  PUDDING— Two  quarts 
stale  bread  Avithout  crust;  break  In 
small  pieces  and  put  in  sIoaa'  oven  to 
diy,  not  broAA'u.  Pour  OA'er  the  dried 
crumbs  two  quarts  of  milk;  let  soak 
one  hour:  then  beat  well,  add  six 
beaten  eggs,  a  cup  each  sugar  and 
molasses,  a  eup  minced  suet  or  tAA'o- 
thirds  cup  butter,  one-half  pound 
seeded  raisins,  a  teasj)oonful  cinna- 
mon, one-half  teaspoonful  each 
cloves  and  mace,  half  a  grated  nut- 
meg, tAvo  teaspoonfuls  salt.  Buttei-  a 
large  pudding  dish,  pour  in  pudding 
and  bake  in  sIoaa'  oven  three  or  four 
hours,  covering  to  kee])  from  getting 
too  broAvn.    Serve  with  Avine  sauce. 


DELMONICO  PUDDING— One  quart 
of  milk,  three  tablespooufuls  corn 
starch  mixed  with  a  little  cold  milk, 
the  yolks  of  five  eggs  beaten  with  six 
tablespooufuls  of  sugar;  boil  three  or 
four  minutes;  pour  in  pudding  dish 
and  bake  about  one-half  hour.  Beat 
the  Avhites  of  the  eggs  Avith  six  table- 
spooufuls of  sugar;  spread  over  the 
top  and  return  the  pudding  to  the 
oven  until  it  is  a  delicate  broAvn. 


I 


HESTON  PUDDING— One  pint  Avater, 
tAA'o  heaping  tablesjioonfuls  corn 
starch,  a  little  starch,  tAVO  table- 
spoonfuls  sugar,  flavoring:  boil  ten 
minutes.  "NVhen  water  boils  pour  in 
corn  starch  and  boil  ten  minutes. 
Whites  of  two  eggs  beaten  to  a  stiff 
froth,  stirretl  in  fast:  as  soon  as 
taken  off  turn  out  into  a  boAvl.  One 
pint  of  milk;  Avhen  it  comes  to  a  boil, 
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stir  ill  the  yolks  of  two  eggs,  two 
tablespoonfuls  of  sugar,  a  pinch  of 
salt,  tlavoring.  Vanilla  for  one, 
lemon  for  the  other.  Make  into  a 
boiled  custard;  when  cold,  pour  over 
the  other.— Mrs.  S.  J.  Miller,  Browns- 
ville, ra. 


POOR  MAN'S  PUDDING— One  cup  of 
sweet  or  sour  milk,  one  cup  of  mo- 
lasses, one-half  cup  of  butter,  one 
pound  of  raisins,  two  eggs  and  one 
teaspoonful  of  soda,  a  little  nutmeg 
and  cinnamon,  flour  sufticient  to 
make  as  thick  as  cake.  Boil  four 
hours  Avithout  stopping  in  a  floured 
bag  or  mould,  allowing  room  to 
swell.    To  be  eaten  with  sauce. 


MILTON  PUDDING— Use  one  pint  of 
stale  bread  broken  in  crumbs,  one 
quart  of  milk,  two  eggs,  half  a  tea- 
spoonful  of  salt,  half  a  teaspoonful 
of  ground  cinnamon,  three  table- 
spoonfuls  of  sugar.  Put  the  bread, 
milk,  cinnamon  in  a  bowl  and  soak 
for  two  or  three  hours.  Beat  to- 
gether the  eggs,  sugar  and  salt. 
Mash  the  soaked  bread  with  a  spoon 
and  add  the  egg  mixture  to  the  bread, 
and  milk.  Pour  into  a  pudding  dish 
and  bake  in  a  slow  oven  for  about 
forty  minutes.  Serve  with  an  egg 
sauce  or  vanilla  cream. — B. 


BLACK  PUDDING— One  teacup  of 
molasses,  one  teacup  of  milk,  half  a 
teacup  of  l)utter,  two  tea  spoonfuls  of 
soda,  one  teaspoonful  of  cream  tar- 
tar, two  teaspoonfuls  of  cinnamon, 
nutmeg  and  other  spices  to  suit  the 
taste;  a  pint  bowl  of  raisins,  well 
floured,  flour  to  make  a  stiff  batter. 
Steam  it  two  and  one-half  hours. 
When  steaming  the  water  must  be 
kept  boiling  constantly,  or  the  pud- 
ding will  be  heavy.  To  be  eaten 
Avith  a  hot  pudding  sauce. 


ENGLISH  PLUM  PUDDING,  WINE 
SAUCE— Two  ounces  butter,  three 
ounces  suet,  half  a  pound  of  sugar, 
six  eggs,  two  cups  fresh  bread 
crumbs,  two  teaspoonfuls  baking- 
powder,  one  ounce  seedless  raisins, 
one  ounce  currants,  one  ounce  citron, 


four  ounces  candied  orange  rind,  one 
ounce  almonds,  four  tablespoonfuls 
rum.  Mince  the  suet  fine.  Cut  the 
raisins,  clean  the  currants,  slice  the 
citron  and  orange  peel  in  thin,  short 
strips,  and  chop  the  almonds  fine. 
Mix  the  fruit  with  half  of  the  bread 
crumbs.  Rub  the  butter,  suet  and 
sugar  to  a  cream,  add  the  yolks  of 
eggs,  the  fruit,  the  remaining  crumbs 
in  which  is  sifted  the  baking  pow- 
der and  lastly  the  stiffly  beaten 
whites.  Butter  well  a  melon  mold  or 
pudding  form,  coat  with  crumbs, 
add  tiie  mixture  and  boil  steadily 
about  tAvo  hours.  "\A  hen  done,  tura 
out,  pour  the  rum  over  the  pudding, 
light  and  send  burning  to  the  table. 


WINE  SAUCE— Beat  the  whites  of 
three  eggs  until  stiff,  add  a  cup  of 
powdered  sugar  and  A^anilla  to 
flavor.  Beat  the  yolks  of  the  eggs 
Avitli  four  tablespoonfuls  of  Avine,  add 
to  the  whites  and  serve  immediately. 


BROWN  BETTY,  HARD  SAUCE- 
Mix  a  cup  of  sugar  and  a  level  tea- 
spoonful of  cinnamon.  Prepare  about 
a  quart  of  sliced  tart  apples.  Stir  in- 
to a  pint  of  soft  bread  crumbs  about 
half  a  cup  of  melted  butter.  Butter 
Avell  a  deep  pudding  dish,  put  in  a 
layer  of  crumbs,  then  sliced  apples 
and  sprinkle  with  sugar,  then  an- 
other layer  of  crumbs,  apples  and 
sugar  and  continue  until  the  ma- 
terials are  used,  with  a  thick  layer  of 
crumbs  on  top.  Bake  about  an  hour 
in  a  moderate  oven.  If  the  oven 
ItroAvns  on  the  bottom  set  in  a  pan  of 
hot  water  or  bake  on  the  top  grate  of 
the  oven,  covering  the  pudding  well 
to  prevent  too  crisp  an  upper  crust. 


HARD  SAUCE— Cream  a  third  of  a 
cup  of  butter,  add  gradually  a  cup 
of  poAvdered  sugar  and  Avhen  beaten 
to  a  cream  add  drop  by  drop,  to  pre- 
vent separation,  two  tablespoonfuls 
of  rich  cream.  Flavor  with  vanilla 
or   lemon   juice. 

SOUFFLE  RICE  PUDDING— Cook  a 
pint  of  milk,  a  scant  half  cup  of  rice, 
a  tablespoonful  of  butter  and  half  a 
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cup  of  sugar  in  a  double  boiler  until 
the  rice  is  soft,  then  pass  the  whole 
through  a  sieve.  Wluni  lulcewarm  add 
four  eggs  Avell  l>eaten.  and  a  piece  of 
lemon.  Pour  into  a  pudding  dish  and 
bake  for  fifteen  minutes  in  a  moder- 
ate oven;  serve  immediately,  or  it 
will  fall.— A.  S.  M. 


RICE  PUDDING— Put  a  quart  of  milk 
and  a  cup  of  rice  in  a  double  boiler 
and  cook  until  tender.  When  cold 
add  six  apples  chopped  fine;  two  eggs 
and  a  cup  of  sugar  beaten  together, 
and  lialf  a  grated  nutmeg.  Mix  well 
together,  turn  into  a  floured  pudding 
cloth  and  boil  for  one  hour.  Serve 
with  any  preferred  sauce. 


To  make  the  tapicoa  and  apple  pud- 
ding, soak  three-quarters  of  a  cup  of 
pearl  tapioca  one  hour  in  cold  water 
to  cover.  Drain,  add  one-fourth  tea- 
epoonful  of  salt  and  two  and  a  half 
cups  of  boiling  water;  cook  in  a 
double  boiler  until  transparent.  Core 
and  pare  seven  tart  apples,  arrange 
in  a  well  buttei-ed  pudding  dish,  fill 
tlie  cavities  T\'ith  sugar,  pour  the 
tapioca  over  them  and  bake  in  a  mod- 
erate oven  until  the  apples  are  soft. 
Serve  with  sugar  and  cream. 


CHESTNUT  PUDDING— Shell  a  pint 
of  chestnuts;  boil  in  salted  water 
three-quarters  of  an  hour;  drain,  re 
move  the  inner  skin,  mash  and  rub 
fhrough  a  sieve.  Beat  to  a  cream  a 
quarter  of  a  pound  of  sugar  and  four 
rablespooufuls  of  butter;  add  the 
beaten  yolks  of  four  eggs,  the  chest- 
nut powder,  a  quarter  of  a  pound  of 
bread  crumbs,  a  cup  of  milk  and  the 
juice  and  grated  rind  of  a  lemon; 
beat  fifteen  minutes:  cut  in  lightly 
the  stiffly  beaten  whites  of  four  eggs, 
turn  into  a  buttered  mould,  cover  and 
steam  forty-flve  minutes.  Serve  with 
cream  and  sugar. 


PEACH  PUDDING— One  and  one-half 
cups  sugar,  one  cup  milk,  two  tea- 
spoonfuls  baking  powder,  flour 
enough  to  make  like  pound  cake 
dough.  Pare  and  quarter  one  and 
one-half    dozeiLs    i>eaclies.    Grease  a 


pudding  pan  and  place  in  it  a  layer 
of  peaches,  then  a  layer  of  batter, 
alternately,  finish  witli  batter.  Bake 
forty-five  minutes.  Sauce:  Two  heap- 
ing taldespoonfuls  of  flour,  piece  of 
l)utter  size  of  an  egg.  scant  cup  of 
sugar,  three  pints  Imiling  water. 
Mix  flour  in  a  little  cold  water  before 
stirring  into  the  boiling  water:  add  a 
little  grated  nutmeg  and  allow  to 
come  to  a  boil.— Mrs.  Osmond  Hutch- 
ison. 


FIG  PUDDING— One-half  pound  figs 
cut  fine,  one-quarter  pound  suet 
cliopped,  two  cups  of  bread  crumbs, 
three  eggs,  one-fourth  pound  al- 
monds; one  teaspoonful  cinnamon, 
one  teaspoonful  cloves,  a  little  all- 
spice and  nutmeg,  one-fourth  pound 
brown  sugar.  Boil  three  hours.— Mr.s. 
A.  AV.  Wood. 


DUFF  PUDDING— One  cup  sugar, 
one  cup  milk,  two-thirds  cup  but- 
ter, one  cup  raisins,  three  cups  flour, 
one  egg,  one  teaspoonful  soda,  one- 
half  teaspoonful  ground  cloves,  a 
little  salt  and  nutmeg.  Steam  two 
hours.  Sauce  for  pudding:  Stir  to  a 
cream  three-fourths  cup  butter,  one 
cup  sugar,  one-half  a  nutmeg,  one 
teaspoonful  vanilla,  one  teaspoonful 
lemon  or  vinegar.  Stir  smooth  one- 
half  cup  flour  with  cold  water;  let 
boil  until  flour  is  cooked,  then  pour 
over  butter  and  sugar,  stirring  rapid- 
ly. By  using  one  pound  raisins  and 
one  potind  of  currants,  instead  of  one 
cup  of  raisins,  it  malies  a  delicious 
fruit  pudding. — Mrs.  James  Lees. 


SUET  PUDDING— One  cup  molasses, 
one  cup  beef  suet,  one  cup  sweet 
milk,  one  cup  raisins  chop))ed  and 
dreiiged  with  flour,  three  cups  sifted 
flour,  one  egg,  one  teaspoonful  salt, 
one-half  teaspoonful  soda.  Beat  the 
soda  in  the  molasses  very  hard;  beat 
the  eggs  well  and  stir  into  the  molas- 
ses, then  add  the  other  ingredients, 
not  forgetting  a  little  grated  nutmeg. 
Place  in  a  pudding  bag  and  boil  for 
three  hours.  Serve  with  hot  sauce.— 
Mrs.  Osmond  Hutchison. 
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DELICIOUS  PUDDING— Four  apples, 
grated,  four  eggs,  two  tablespooufuls 
melted  butter,  four  tablespooufuls 
sugar,  one  teaspoonful  vanilla,  two 
tablespooufuls  wine,  four  tablespoou- 
fuls of  cream.  Bake  with  one  crust. 
—Mrs.  A.  W.  Wood. 


RICE  PUDDING— Wash  through  sev- 
eral waters  one-half  cup  of  rice;  put 
the  rice  into  a  pudding  pan,  with  oue 
quart  milk,  one  level  cup  sugar, 
piece  of  butter  size  of  walnut  cut  up 
into  small  bits  and  laid  over  the  rice; 
then  add  grated  nutmeg.  Bake  for 
two  hours  in  a  slack  oven.— Q.  E.  H. 


SNOW  BALLS— One-fourth  cup  but- 
ter, one-half  cup  sugar,  one  cup  flour, 
whites  of  two  eggs,  one-fourth  cup 
milk,  one  teaspoonful  of  baking  pow- 
der. Steam  in  buttered  teacups. 
This  quantity  makes  five.  Serve  with 
sauce.  Pudding  sauce;  Yolks  of  two 
eggs  beaten  well  with  five  tablespoou- 
fuls of  sugar;  flavored  with  vanilla. 
Just  before  serving,  beat  into  this 
mixture  one-third  cup  boiling  water 
and  a  piece  of  melted  butter  the  size 
of  a  walnut.— Mrs.  Crabtree. 


STEAM  FRUIT  PUDDING— One  cup 

sugar,  one  cup  milk,  one  egg,  butter 
the  size  of  an  egg.  three  cups  of  flour, 
one  teaspoonful  of  soda,  oue  cup  rais- 
ins, oue  cup  currants.  Put  the  mix- 
ture in  a  pudding  pan  and  steam  three 
hours  and  serve  with  sauce.  Sauce: 
One-fourth  cup  butter,  one  and  one- 
half  cups  sugar,  one  heaping  table- 
spoonful  of  flour;  brown  this  mixture 
and  add  two  and  one-half  cups  cold 
water.  Flavor  to  suit  taste. — Mrs.  J. 
J.  Calhoun. 


PLUM  PUDDING  (Without  Eggs)— 
One  heaping  cup  of  rolled  bread 
crumbs,  two  cups  of  flour,  one  cup  of 
chopped  raisins,  one  cup  molasses, 
one  cup  sweet  milk,  one  cup  of  suet 
chopped  fine,  one  tables]X)onful  of 
soda,  one  teaspoonful  salt,  one  of 
cloves  and  one  of  cinnamon.  Mix  all 
together,  put  into  moulds  and  set 
them  in  a  kettle  of  boiling  water  for 
two  and  one-half  hours.    Have  water. 


come  a  little  more  than  half  way  to 
top  of  moulds,  adding  more  as  it 
boils  away,  and  it  must  be  kept  boil- 
ing and  tightly  covered.  Use  one- 
pound  .baking  powder  cans  for 
moulds.  This  will  fill  three  cans. 
Tie  together  to  keep  from  upsetting. 
—Mrs.  J.  L.  Stewart. 


SUET  PUDDING— Oue  cup  suet,  one 
cup  molasses,  one  cvip  seeded  raisins, 
one  Clip  sweet  milk,  two  and  a  half 
cups  flour,  one  teaspoonful  soda,  one 
teaspoonful  cinnamon,  one  teaspoon- 
ful salt,  one-half  teaspoonful  cloves. 
Steam  two  hours.  Sauce:  One  table- 
spoonful  butter,  four  tablespooufuls 
sugar,  one  tablespoonful  flour,  tAvo 
eggs  well  beaten,  one  and  a  half  cups 
boiling  water.  Cook  together,  theu 
flavor  witb  nutmeg.— Mrs.  J.  L.  Stew- 
art, McKeesport,  Pa. 


EGOLESS  PLUM  PUDDING— Oue 
cup  bread  crumbs,  two  of  flour,  one 
of  suet  chopped  fine,  one  of  raisins, 
one  of  molasses,  one  of  sweet  milk, 
one  tablespoonful  soda,  one  teaspoon- 
ful of  salt,  one  of  cinnamon,  one-half 
teaspoonful  of  cloves.  Steam  tw.o 
and  one-half  hours.  Sauce;  One  cup 
white  sugar,  Avhite  of  an  egg,  butter 
size  of  an  egg,  grated  rind  of  lemon, 
boiling  water.— Anna  Caughey. 

PRUNE  PUDDING— The  whites  of 
five  eggs,  one-fourth  of  a  teaspoonful 
of  cream  of  tartar  in  eggs;  beat  stiff. 
Add  one-half  cup  of  sugar,  beating. 
Take  oue-fourth  of  a  pound  of 
prunes,  stewed  and  chopped;  mix 
well,  pour  into  a  buttered  dish  and 
bake  one-half  hour  in  a  moderate 
oven.  Serve  with  whipped  cream.— 
Henrietta  DeVine. 


SNOW  PUDDING— -Into  one  and  a  half 
cups  of  boiling  water,  stir  two  table- 
spoonfuls  of  cornstarch  (wet  Avith  a 
little  cold  water),  and  the  juice  of  one 
large  lemon  and  one  cup  of  sugar. 
Boil  ten  minutes.  When  done,  stir 
in  the  whites  of  three  eggs  beaten 
very  light,  pour  in  small  glasses,  or  a 
mould,  and  serve  cold  with  a  sauce 
made  of  the     yolks,     a  pint  of  milk, 
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sweetened  and  flavored  Avitli  vanilla. 
—Mrs.  AV.  H.  H. 


YORKSHIRE  PUDDING  (For  roa.st 
meats)— One  pint  flour,  two  eggs,  one- 
half  cup  beef  drippings  or  butter, 
two  teaspoonfuls  baking  powder,  one 
teaspoonful  salt,  milk  or  water 
enough  to  make  as  stiff  as  for  flan- 
nel cakes.  Pour  this  over  meat 
without  much  or  any  bone  that  is 
about  cooked.  It  will,  in  a  hot  oven, 
require  less  than  half  an  hour  to 
bake.  This  is  good  for  warming 
over  meat.  Less  shortening  may  be 
used  in  case  of  very  fat  meats. — M. 
M.  E. 


CUP  PUDDING- Mix  in  one  scant 
quart  of  flour  three  tal)lespoonfuls  of 
sugar,  three  level  teaspoonfuls  of 
baking  powder,  one  teaspoonful  of 
salt,  sweet  milk  enough  to  make  a 
stiff  drop:  take  ordinary  sized  tea- 
cup. This  will  make  six.  Fill  half 
full  of  cherries  or  berries  (canned  or 
fresh),  fill  the  cups  witli  batter  and 
steam  hard  for  nearly  an  hoiir.  Serve 
with  cream  or  hot  sauce.— Elizabeth 
Caughey. 


PRUNE  PUDDING— One-half  pound 
prunes  (or  one  pint  measure  scant 
full),  boiled  until  tender.  Remove 
stones  and  beat  until  soft  and  tine 
with  a  silver  forlc  One-half  cup 
powdered  sugar,  white  of  six  eggs, 
beaten  stiff.  Bake  from  ten  to  twenty 
minutes  and  serve  cold  with  whipped 
cream  sweetened  and  flavored.— 
Mrs.  W.  H.  Alexander,  Monongahela, 
Pa. 


BROWN  PUDDING— One  cup  of  mo- 
lasses, three-fourths  cup  of  butter, 
one  cup  of  milk,  three  cups  of  flour, 
one  cup  raisins,  teaspoonful  of  soda 
and  spices.  Sauce  for  pudding:  Stir 
together  one  cup  of  sugar,  three- 
fourths  cup  of  butter:  grate  one-half 
nutmeg  into  this:  add  teaspoonful  of 
lemon  and  vanilla.  Stir  smooth  one- 
half  cup  of  flour  in  a  little  cold 
Avater;  add  one  pint  of  boiling  water: 
cook  until  flour  is  done;  take  off  and 


pour    over    sugar    and    butter.— Mrs. 
Charles  B.  Wood,  Monongahela. 


CLARET  SAUCE— Boil  a  cup  of  gran- 
ulated sugar  and  half  a  cup  of  water 
to  a  thick  syrup.  Take  from  the 
stove,  cool  slightly  and  add  four 
tablespooufuls  of  claret.  Put  on  ice 
until  wanted. 


BREAD  PUDDING— Yolks  five  eggs, 
one-half  cup  sugar,  butter  the  size  of 
an  egg,  rind  of  one  lemon;  mix  well. 
Then  add  one  quart  of  milk  and  one 
pint  of  bread  crumhs.  Bake.  Add 
to  the  beaten  whites  of  five  eggs 
eight  tablespooufuls  of  sugar,  juice 
of  one  lemon.  Put  on  and  brown  in 
oven.— Mrs.  Waugaman. 


BATTER  PUDDING-One  quart 
sweet  milk,  eight  eggs,  beaten  separ- 
ately very  light,  twelve  tablespoou- 
fuls sifted  flour,  a  little  salt;  beat  the 
batter  perfectly  smooth  and  bake  in 
a  quick  oven.  Serve  immediately 
with  butter  and  sugar  creamed  and 
flavored  to  suit.— Mrs.    Symington. 


CHERRY  PUDDING— Two  eggs,  two 
teaspoonfuls  baking  powder,  one  cup 
sweet  milk,  flour  enough  to  make  a 
stiff  batter  and  as  many  cherries  as 
can  be  stirred  in.  Serve  Avitli  sugar 
and  cream.— Mrs.  W.  C.  Wells. 


HUCKLEBERRY  PUDDING  (Good)— 
Two  cups  sugar,  three-fourths  cup 
btitter,  three  egg^  well  beaten,  one 
cup  milk,  four  cups  flour,  two  tea- 
spoonfuls baking  jiowder,  one  quart 
htickleberries.  Bake  same  as  cup 
cake.  To  be  eaten  with  sauce.  For 
sauce  beat  together  three-quarters 
cuji  butter,  two  cui)s  sugar  and  one 
tal)lespooiiful  of  lemon  juice. — Mrs. 
Baird,  I*hiladelphia. 


BAKED  APPLE  DUMPLINGS— One 
quart  flour,  tAvo  tal)lesi)ooiifuls  bak- 
ing poAvder,  one-half  teaspoonful 
salt,  mixed  well  together.  Add  one 
large  tablespoonful  of  butter  and 
lard  inixed  and  enough  sAA^eet  milk 
or  Avater  to  make  a  soft  dough. 
Roll  out  into  half  inch  sheets.    Peel 
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and  (luarter  some  good  tart  apples; 
put  each  quarter  on  a  square  of 
dousli,  sprinkle  over  it  suiiar  and 
press  the  edges  together  tlrmly:  place 
in  a  deep  pan,  sprinlile  over  sugar 
and  a  little  cinnamon,  and  put  a  bit 
of  butter  on  each.  Fill  the  pan  with 
water  (boiling),  just  leaving  top  of 
dumplings  uncovered,  then  bake 
forty-live  minutes.  Serve  with  sweet- 
ened cream  and  hard  sauce.— ilrs. 
W.  W.  Hunter. 


BROWN  BETTIE  TUDDIXG— One 
small  cup  suet  cut  line,  one  of  mo- 
lasses, one  of  seeded  raisins,  one  of 
citron  shredded,  one  of  milk,  one- 
half  teaspoonful  salt,  one-half  tea- 
spoonful  of  cloves  and  cinnamon,  one 
teaspoonful  soda  and  one-half  tea- 
spoonful  nutmeg  and  mace;  stir  stiff 
with  flour;  steam  four  hours.— Mrs. 
W.  C.  Wells. 

ORANGE  CREAiNI— One-half  box  gela- 
tine dissolved  in  one-fourth  pint  hot 
water;  add  to  this  the  juice  of  one 
lemon  and  orange  juice  enough  to 
make  a  pint;  sweeten  to  taste.  Put 
in  an  egg  beaten  and  beat  well  just 
as  soon  as  it  begins  to  thicken;  beat 
the  whites  of  three  eggs  stitf  with 
three  tablespoonfuls  of  sugar;  add 
this  td  the  above  mixture,  when  the 
former  mixture  begins  to  stiffen;  con- 
tinue beating  and  at  the  same  time 
add  a  cup  of  whipped  cream.  Beat 
all  thoroughly.— :Mrs.  R.  B.  Vincent, 
Dravosburg,  Pa. 


der.    Sei've  with  sugar  and  cream. 
M.  C.  R. 


GOOD  PUDDING— One  quart  of  milk, 
five  eggs,  cup  of  raisins,  cup  of  cur- 
rants, cup  of  bread  crumbs  or  cake, 
all  kinds  of  spice  to  taste;  also  sugar 
to  sweettui.  Bake  slow  and  serve 
with  brandy  sauce  or  lemon  sauce 
warm. 


APPLE  PT'DDING— Fill  your  butter- 
en  baking  dish  with  sliced  apples  and 
pour  a  batter  made  as  follows  over 
it  and  bake:  .One  tablespoonful  of 
butter,  one-half  cup  sugar,  one-half 
cup  sweet  milk,  one  egg,  one  cup 
flour,   one   teaspoonful  baking   pow- 


GRAHAM  PUDDING— Two  cups  gra- 
ham flour,  one  of  molasses,  one  of 
milk,  one-half  melted  hutter,  one  egg, 
one  cup  raisins,  one  teaspoonful  cin- 
namon, one-half  teaspoonful  cloves, 
nutmeg  to  taste,  one  teaspoonful' 
soda  dissolved  in  a  little  water,  or 
milk;  steam  in  a  covered  mould  three 
or  four  hours.  Serve  with  brandy 
sauce. — Mrs.    Theo.    Demmler. 


ORANGE  SOUFFLE— Make  a  cus- 
tard of  one  quart  milk  and  yolks  of 
twelve  eggs;  sweeten  to  taste.  Pour 
this  boiling  hot  over  grated  rind, 
pulp  and  juice  of  four  large  oranges 
wliich  have  been  previously  sweeten- 
ed to  prevent  curdling  custard.  Put 
in  oven  and  bake  until  stiff  to  hold 
the  meringue.  Beat  the  whites  with 
three-fourths  cup  of  sugar;  flavor 
with  vanilla.  Put  in  meringue  rough- 
ly as  possible;  set  in  oven  again  to 
brown    slightly. 


PUREE  OF  PRUNES— Stew  one 
pound  of  prunes  with  a  little  sugar 
and  lemon.  After  drawing  off  liquor, 
stone  and  chop  finely.  Add  sugar 
and  vanilla  to  taste  and  beaten 
Avhites  of  five  eggs.  Mix  and  bake 
in  slow  oven  twentj'  minutes. 
Serve  cold  with  whipped  cream. 


ENGLISH  BOILED  PUDDING— One 
cup  milk,  one  cup  molasses,  one  cup 
suet,  one  cup  currants,  one  cup 
raisins,  one  teaspoonful  salt,  one  tea- 
spoonful cinnamon  or  allspice,  one 
teaspoonful  soda.  Thicken  stiff"  with 
flour,  tie  in  a  bag  and  boil  four  or 
flve  hours.— Mrs.  Theo.  S.  Negley, 
Kenneth,  Pa. 


GRAHAM  PUDDING— One  and  one- 
half  cups  graham  flour,  one-half  cup 
molasses,  one  cup  chopped  suet,  one- 
half  cup  sweet  milk,  one  egg,  one 
teaspoonful  soda,  one  cup  stoned 
raisins  (other  fruit  if  desired),  one 
teaspoonfiTl  of  cloves,  nutmeg,  cin- 
namon.   Steam    or    boil    in    pudding 
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mould  two  and  oue-lialf  houi's. 
M.  L.  McClure,  Duquesne,  Pa. 


-Mrs. 


FIG  PUDDING— One-half  pound  figs 
chopped,  one-half  i)ound  suet,  one- 
half  pound  bvead  crumbs,  one-half 
pound  brown  sugar,  three  eggs 
beaten  separately,  one  nutmeg.  Boil 
four  hours  in  a  mould.  Eat  hot  with 
a  sauce.— Miss  Hettie  Taylor. 


FIG  PUDDING— One-fourth  pound 
figs  chopped  fine,  two  cups  bread 
crumbs,  one  cup  brown  sugar,  one- 
fourth  pound  suet  chopped  fine,  tAVO 
eggs,  the  grated  rind  and  juice  of 
one  lemon,  one  dessertspoonful  of 
molasses,  one-half  grated  nutmeg, 
one  tablespoonful  fiour.  Steam  three 
hours  and  serve  with  boiled  sauce, 
flavored  with  lemon. 


€OTTAGE  PUDDING— Talve  one  cup 
of  sugar,  one  cup  of  milk,  one  egg 
and  a  lump  of  butter  not  larger  than 

"  an  egg,  one  pint  of  flour,  sufficient 
salt  and  a  heaping  teaspoonful  of 
baliing  powder. 


BROWN  BETTY— Put  a  layer  of 
sliced  api)les  in  a  buttered  dish,  add 
a  fcAV  lumps  of  butter  and  sprinkle 
sugar;  then  a  layer  of  cracker  or 
bread  crumbs,  and  sprinkle  with  a 
little  cinnamon;  then  a  layer  of  ap- 
ples, etc.,  making  the  last  layer  of 
•crumbs.  Bake  and  eat  hot,  with 
c-ream  and  sugar. 

COTTAGE  PUDDING— One  cup  of 
sugar,  one-half  cup  of  butter,  one 
egg,  a  cup  of  sweet  milk,  one  tea- 
spoonful  of  soda,  two  of  cream  of 
tartar,  two  cups  of  flour;  flavor  with 
lemon  or  vanilla.  Bake  in  a  square 
pan  and  serve  with  the  following 
■sauce:  Two  teaspoonfuls  of  butter, 
a  cup  of  sugar,  one  tablespoonful  of 
flour,  wet  with  a  little  cold  water. 
Stir  until  like  cream ;  add  one  pint  of 
boiling  water,  let  boil  a  moment,  add 
flavoring.  Cut  the  pudding  in 
squares,  over  which  pour  the  sauce. 


milk  until  it  can  be  beaten  smooth; 
then  add  a  small  lump  of  T)utter, 
yolks  of  two  eggs,  with  salt  and 
sugar  to  taste;  flavor  with  vanilla. 
Bake  imtll  a  light  broAvn;  take  from 
oven  and  spread  with  a  thin  layer  of 
cold  apple  sauce  and  tlie  beaten 
whites  of  two  eggs,  Avitli  a  little 
sugar  added.  Return  to  the  oven  un- 
til eggs  are  lirown;  serve  witli  cream. 
If  baked  too  long,  or  too  dry,  it  will 
be  sad. 


CHERRY  PUDDING— Beat  together 
initil  light  the  yolks  of  two  eggs,  one 
tablespoonful  butter  and  one  cup 
granulated  sugar;  add  one-half  cup 
sweet  millv.  Stir  into  this  the  well- 
beaten  whites  of  two  eggs  and  one 
and  one-half  cups  sifted  flour,  hav- 
ing mixed  in  the  dry  flour  one  meas- 
ure of  Banner  baking  powder.  Put 
into  greased  deep  cake  pan  two  cups 
seeded  red  Morella  cherries,  floured; 
pour  over  them  the  batter  and  bake 
in  moderate  oven.  Serve  with  the 
following  foam  sauce:  Beat  one- 
quarter  cup  butter  to  a  cream;  add 
one  cup  powdered  sugar,  one  tea- 
spoonful  of  vanilla,  the  white  of  an 
egg  beaten  light;  then  add  the  re- 
maining white,  beating  until  very 
light.  This  sauce  should  be  prepared 
just  before  pudding  is  ready  to  serve. 


BREAD    AND    APPLE    PUDDING— 
Soak  three  or  four  slices  of  bread  in 


RICE  PUDDING— Take  one  teacup  of 
rice,  wash,  pour  boiling  water  over 
and  let  stand  five  minutes;  throw  off, 
add  a  cup  of  sugar,  a  little  nutmeg 
and  two  quarts  of  milk.  Bake  slow- 
ly about  two  hours,  stirring  occa- 
sionally until  last  half  hour,  then 
brown. 


RICE  PUDDING— To  one  (?up  of  rice, 
soaked  in  water  over  night,  add  one 
quart  of  milk,  boil  until  soft,  and 
sweeten,  then  add  the  beaten  yolks 
of  four  eggs;  lay  the  whites  beaten 
with  sugar  on  top,  and  brown.  Orna- 
ment with  jelly. 


RICE  PUDDING— One  cup  of  rice  (not 
cooked),  one-half  gallon  of  milk,  one 
cup   raisins;   grate     in   nutmeg   and 
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bake  until  rice  is  soft.    To  be  eaten 
with  or  without  cream. 


RICE  PUDDING— One  quart  of  millv, 
one  cup  of  stoned  raisins,  two-thircis 
of  a  cup  of  rice.  Keep  it  on  the  bade 
of  the  stove  until  the  rice  is  soft; 
when  soft  add  the  millj:  and  raisins, 
one  cup  of  sugar,  two  eggs,  beaten 
sei^arately,  piece  of  butter  the  size 
of  an  egg,  add  a  little  salt;  mix  well 
and  balie  one-half  hour. 


DELICATE  WHITE  PUFFS— Beat  a 
pint  of  rich  millj  and  the  whites  of 
four  eggs  until  very  light  and  add. 
slowly  beating  all  the  while,  a  cup  of 
finely  sifted  tlour  and  a  scant  cup  of 
powdered  sugar  and  the  grated  peel 
of  half  a  lemon.  Bake  in  buttered 
tins  in  a  very  hot  oven,  turn  out,  sift 
powdered  sugar  over  them  and  serve 
hot  with  lemon  sauce. 


PLAIN  PUDDING— To  a  pint  of  rich, 
fresh  butter  milk  add  two  tablespoou- 
fuls  of  cream,  one  teaspoonful  of  dis- 
solved soda,  a  pinch  of  salt,  and  flour 
enough  to  make  a  stiff  batter.  Turn 
into  a  well  buttered  mould  part  of  the 
mixture,  then  add  some  bits  of 
jelly,  then  some  more  of  the  batter, 
then  jelly,  placing  it  evenly  over  the 
surface,  and  lastly  covering  and  fin- 
ishing with  the  batter.  Steam  two 
hours  or  until  it  bursts  0;''^n  at  the 
top.    Eat  with  sauce. 


CRANBERRY  PUFFS— Rub  through 
a  sieve  one  pint  of  flour,  two  tea- 
spoonfuls  of  baking  powder  and  half 
a  teaspoonful  of  salt;  add  two  eggs 
well  beaten,  and  milk  enough  to 
make  a  batter  as  thick  as  for  pan 
cakes  and  stir  in  one  pint  of  cran- 
tierries.  Butter  custard  cups  and 
partly  fill  with  the  mxture.  Place 
them  in  a  steamer  and  steam  one 
hour  without  lifting  the  cover.  They 
should  be  very  light  and  like  puffs. 
Serve  with  the  following  sauce: 
Cream  together  one  cup  of  powdered 
sugar,  half  a  cup  of  buttei",  one  egg, 
and   one  teaspoonful   of   vanilla   ex- 


tract. Have  one  cup  of  milk  boil- 
ing, and,  when  ready  to  serve,  stir  it 
into  the  cream  mixture. 


SNOW  PUDDING-One-half  box  of 
"Knox"  granulated  gelatine,  two 
cups  granulated  sugar,  the  juice  of 
three  lemons  and  one  pint  of  boiling- 
water.  After  soaking  gelatine  in  one 
cup  of  cold  Avater  about  five  min- 
utes, pour  over  it  the  boiling  Avater; 
add  sugar  and  stir  until  it  is  dis- 
solved, then  add  the  lemon  juice, 
strain  and  set  out  to  cool.  When  be- 
ginning to  set.  add  the  whites  of  four 
eggs  which  have  been  beaten  stiff. 
Bake  about  ten  minutes. — Sara  C. 
Walsh,  McKeesporr,  Pa. 


LEMON  PUDDING— One  large  lemon 
grated,  a  scant  cup  of  sugar,  yolks  of 
two  eggs,  a  very  little  salt,  one  pint 
of  rich  milk,  four  tablespoonfids  of 
flour,  which  should  be  mixed  to  a 
smooth  paste  in  a  little  milk.  Mix 
these  ingredients  together;  line  a 
deep  baking  dish  Avith  a  rich  crust 
and.  when  all  is  ready,  beat  stiff  the 
whites  of  two  eggs  and  stir  gently 
into  the  custard:  then  pour  all  into 
the  dish  and  bake.  The  top  will 
brown  nicely  and  the  pudding  will 
taste  better  having  the  eggs  mixed 
through  it. 

ALMOND  PUDDING— Three-quarters 
of  a  pound  of  blanched  almonds; 
when  dry,  pound  fine  with  one  large 
tablespoonful  of  rose  water.  Beat 
six  eggs  to  a  stiff  froth  Avith  three 
teaspoonfuls  of  fine  sugar,  mix  with 
one  quart  of  milk,  three  spoonfuls 
of  cracker  cruml)S,  four  ounces  of 
melted  butter  and  the  same  of  citron 
cut  in  small  bits;  add  almonds,  stir 
all  together  and  bake  in  pudding  dish 
with  lining  and  rim  of  pastry.  This 
pudding  is  best  when  cold.  It  will 
bake  in  half  an  hour  in  a  quick  oven. 
—Mrs.  John  H.  Hutchison. 


LEMON  PUDDING— Grate  one  lemon; 
use  four  eggs,  keeping  out  Avhites  of 
two  for  frosting;  one  cup  bread 
crumbs,  one-half  cup  sugar  and  one 
and  one-half  pints  milk.    Put  in  oven. 
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ami  bake.  When  done,  spread  with 
the  whites  of  two  eggs,  mixed  with 
two  tablespoonfiils  of  sugar.  Put  in 
oven  and  brown.  Serve  when  cold. — 
Miss  Maiy  Thompson. 


STRAWBERRY  MERINGUE— Beat 
five  eggs  with  one  cup  of  sugar,  add- 
ing one-quarter  pound  of  slightly 
warmed  Initter  and  one  cup  of 
milk.  Mix  one  teaspoontui  of  baking 
powder  with  three  cups  of  flour,  then 
sift  into  the  first  mixture  and  stir 
until  smooth.  Turn  into  a  shallow 
baking  pan  and  balce.  Cover  with  a 
layer  of  ripe  strawberries  and  then  a 
layer  of  meringue,  and  bake  for  a 
moment  more. 


SNOW  PUDDING— Dissolve  one-half 
box  of  gelatine  in  one  pint  of  cold 
•water;  when  soft,  add  one  pint  of 
boiling  water,  the  grated  rind  and 
juice  of  two  lemons  and  two  and 
one-half  cups  of  sugar.  Let  stand 
until  cold  and  it  begins  to  stiffen; 
then  beat  in  the  whites  of  five  eggs, 
well  beaten.  Pour  into  a  mould  and 
set  on  ice.  Serve  with  custard 
sauce.  Sauce:  One  quart  of  rich 
milk,  the  yolks  of  five  eggs,  with  two 
eggs  added,  one-half  cup  of  sugar. 
Flavor  with  vaniUa. 


TO  WHIP  CREAM— In  summer  this  is 
a  much  more  difficult  task  than  dur- 
ing the  winter,  and  the  cream  must 
be  thoroughly  chilled  by  standing  in 
a  pan  of  crushed  ice  and  water.  The 
addition  of  water  to  the  ice  chills  the 
cream  more  quickly.  Beat  with  a 
wire  spoon  until  a  heavy  froth  is 
formed  on  the  surface.  Let  stand  a 
moment  and  skim  into  another  bowl. 
Beat  again  and  skim  as  before  and 
so  continue  until  all  is  beaten.  In 
the  intervals  of  beating,  while  wait- 
ing for  the  cream  to  settle  in  the  first 
bowl,  whip  the  cream  in  the  second 
bowl.  When  all  is  stiff,  it  is  ready 
to  sweeten  and  flavor  as  desired.  Do 
not  whip  until  shortly  before  it  is  re- 
quired, and  keep  very  cold  as  it  goes 
back  quickly.  The  cream  for  the 
bouillon  should,  of  coarse,  be  left  un- 
sweetened. 


SPANISH  CREAM— One-half  box  of 
gelatine,  one  quart  of  milk,  yolks  of 
seven  eggs,  one  small  cup  of  sugar; 
soak  the  gelatine  in  the  milk  for  an 
hour,  then  put  on  the  fire  and  stir 
well  as  it  warms;  beat  the  yolks 
very  light  with  the  sugar,  add  to  tlie 
scalding  milk  and  heat  to  the  boil- 
ing point,  stirring  all  the  time. 
Strain  into  a  mould  and  flavor  with 
vanilla.  Sauce:  Beat  the  whites  of 
the  eggs  to  a  stiff  froth,  add  three 
tablespoonfuls  of  sugar;  flavor  wirh 
vanilla. — Mrs.  William  Jones,  Belle- 
vernou,    Pa. 


SPANISH  CREAM— Take  one-half  box 
gelatine  and  one  quart  of  milk  and 
put  in  a  double  boiler  and  let  boil. 
Beat  the  yolks  of  four  eggs  until 
light  and  add  this  to  the  milk,  to- 
together  with  a  scant  cup  of  sugar. 
Return  the  milk  to  the  fire  and  let  al- 
most boil  again;  take  off  the  fire, 
add  the  vanilla  to  taste  and  stir  in 
the  beaten  whites  of  the  four  eggs 
and  mix  well. — Sara  C.  Walsh. 


SNOW  PUDDING— Soak  half  a  box  of 
gelatine  in  half  a  pint  of  water  for 
one  hour;  then  add  two  cups  of 
sugar,  two  teaspoonfuls  of  extract  of 
lemon  and  half  a  pint  of  boiling 
water.  When  cool,  but  not  thick,  add 
the  whites  of  three  eggs,  beaten  to  a 
rftiff  frot'  ;  set  the  dish  in  another  of 
ice  wate  and  beat  until  thick  and 
white.  Turn  into  a  mould  and  set 
away  to  harden.  To  be  eaten  with 
boiled  custard.— Mrs.  Charles  Hutch- 
ison. 


SNOW  PUDDING— Put  pint  of  milk  in 
a  double  boiler  and  on  the  fire.  Mix 
three  tablespoonfuls  of  corn  starch 
with  a  gill  of  milk  and  one-third  of 
a  teaspoonful  of  salt.  Stir  this  into 
the  milk  when  it  boils.  Beat  the 
whites  of  four  eggs  to  a  stiff  froth, 
and  then  gradually  beat  into  them 
half  a  cup  of  powdered  sugar,  and 
one  teaspoonful  of  vanilla.  Add  this 
to  the  cooking  mixture,  and  beat 
vigorously  for  one  minute.  Rinse  a 
bowl  in  cold  AA'ater,  pour  the  pud- 
ding into  it.    Set  away  to  cool. 
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FLOATING  ISLAND— Make  a  custard 
of  the  yolks  of  six  eggs,  one  quart  of 
milk,  a  piuch  of  salt,  sugar  to  taste. 
Pour  into  a  large  dish.  Beat  whites 
to  a  stiff  froth,  and  put  by  spoonfuls 
into  boiling  water;  turn  them  careful- 
ly until  cooked,  take  out  with  a 
skimmer,  and  put  on  top  of  custard. 
Serve  ice  cold. 


CHARLOTTE  RUSSE  AYITH  GELA- 
TINE—One-quarter  box  gelatine, 
one-quarter  cup  cold  water,  one  pint 
cream,  one  dozen  lady  fingers,  one- 
third  cup  powdered  sugar  (use  more 
to  taste),  one  tablespoouful  vanilla, 
one-quarter  cup  boiling  water.  Soak 
gelatine  in  cold  Avater  until  dissolved. 
Chill  cream  and  whip,  skimming  off 
the  froth  into  a  granite  pan:  set  in 
ice  water.  Sift  the  powdered  sugar 
over  the  whipped  cream  and  add  va- 
nilla. Dissolve  the  gelatine  In  boil- 
ing water  and  strain  through  a  fine 
strainer  over  the  cream  a  little  at  a 
time.  Stir  rapidly  until  the  gelatine 
is  well  mixed,  and  when  the  mixture 
is  nearly  stiff  enough  to  drop  from 
the  spoon,  turn  into  mould.  Have  a 
three-pint  melon  mould  lined  with 
the  lady  fingers,  crust  side  out,  and 
after  mixture  is  poured  in,  put  on  ice 
until  hard.  When  ready  to  serve, 
turn  out  and  garnish  with  heavy 
whipped  cream  and  bright  red  jelly. 
Sections  of  orange  may  Ite  used  to 
line  the  mould  instead  of  the  lady 
fingers.— Mrs.  Joseph  Torrence  Mil- 
ler. 


STRAWBERRY  FLOAT— Stem  and 
sugar  to  taste  one  pint  of  nice  ripe 
stra-\vberries  and  set  aside  for  an 
hour;  then  mash  through  a  colander; 
beat  the  whites  of  six  eggs  to  a  stiff 
forth  and  stir  into  the  mashed  ber- 
ries. Whip  all  until  spoon  will  stand 
erect  in  them.    Serve  with  cream. 


APPLE  SNOW— Take  perfect  ly 
smooth  tart  apple  sauce  beaten  to  a 
cream  or  the  pulp  scraped  from 
baked  apples  and  beaten  smooth. 
Sweeten  well  and  to  every  large  cup 
add  the  beaten  white  of  an  egg.  Beat 
all  together  with  an  egg  beater  until 


it  is  as  light  as  possible.  This  is 
nice  for  dessert  cake  or  for  tea.— Mrs. 
J.  A.  Fleuniken. 


APPLE  FLOAT— Three  apples,  one 
egg,  one  cup  of  sugar.  Bake  the  ap- 
ples without  having  any  water 
around  them;  when  they  are  done, 
scrape  out  all  the  pulp,  mix  in  well 
with  the  sugar  and  set  away  to  cool. 
Beat  to  a  stiff  froth  the  white  of  an 
egg,  add  the  apples  and  beat  all  to- 
gether half  an  hour.  Custard:  One 
quart  of  milk,  j'olks  of  three  eggs, 
one  teaspoonful  of  cornstarch,  sugar 
to  sweeten,  vanilla  or  lemon  to  fla- 
voi*.  Form  the  apples  into  shape, 
and  pour  the  float  around,  and  serve 
in  separate  dishes. 


SNOW  DRIFT— Stew  one-half  dozen 
apples  and  rub  through  a  colander; 
let  stand  until  cool;  then  add  the 
beaten  whites  of  three  eggs,  juice  and 
grated  rind  of  one  lemon,  one-half 
cup  of  sugar;  beat  all  to  a  froth  and 
lay  in  heaps  in  a  glass  dish;  beat  the 
yolks  of  three  eggs  with  a  small  cup 
of  sugar,  one  pint  of  milk;  stir  in  the 
beaten  yolk.  Serve  this  with  the 
snow  drift. 


TAPIOCA  CREAM— Pour  one  large 
cup  of  cold  water  over  two  table- 
spoonfuls  of  tapioca  and  let  stand 
over  night;  whip  very  light  the  whites 
of  three  eggs  and  stir  into  the  tapioca 
and  water,  with  three  tablespoonfuls 
of  sugar;  pour  all  into  one  quart  of 
boiling  milK  and  let  boil  for  fifteen 
minutes.    Flavor  and  eat  cold. 


SOPHIA'S  PUDDING— One    quart  of 

milk,  four  eggs,  eight  tablespoonfuls 
of  white  sugar,  one-half  box  Cox's 
gelatine;  mix  eggs  and  sugar,  beat  un- 
til light;  beat  the  whites  stiff,  put  the 
milk  and  gelatine  on  stove  until  the 
later  is  dissolved  (do  not  let  it  boil); 
add  the  beaten  yolks  and  sugar. 
When  it  becomes  thick,  remove  from 
fire,  stir  in  the  whites  of  eggs  very 
lightly,  cool,  and  eat  with  cream. 


BAVARIAN   CREAM— Soak   a   fourth 
of  a  box  of  gelatine  in  a  fourth  of  a 
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cup  of  cold  water  uutil  soft.  Make  a 
custard  of  the  yolks  of  two  egjrs,  lialf 
a  cup  of  sugar  and  a  cup  of  milk; 
add  the  soaked  gelatine  and  strain 
into  a  pan  set  in  ice  water.  Stir 
constantly,  flavor  with  vanilla  or 
orange  juice,  and  when  it  begins  to 
harden  stir  in  a  cup  of  cream 
which  has  been  wliipped  until  stiff. 
"When  almost  stiff  enough  to  drop, 
iwur  in  the  mould,  set  in  cold  water, 
and  place  where  cold  to  harden. 
Garnish  with  whipped  cream  and 
sliced  oranges. 


RICE  AND  PEACH  PUDDING— Pare 
ten  large  ripe  peaches,  cut  circle 
from  stem  end  and  carefully  remove 
the  stones:  slice  half  the  kernels, 
simmer  fifteen  minutes  in  four  table- 
spoonfuls  of  water,  strain,  add  three 
tablespoonfuls  of  sugar  to  liquor  and 
boil  five  minutes  longer:  when  cold 
add  one-fourth  teaspoonful  of  lemon 
extract  and  three  tablespoonfuls  of 
sliced  blanched  almonds.  Beat  three 
egg-yolks  until  very  light,  add  four 
tablespoonfuls  of  sugar,  one-fourth 
teaspoonful  salt,  one  tablespoonful 
soft  butter,  one  cup  of  hot  steamed 
rice,  stir  smooth  and  add  two  cups 
hot  milk.  Place  peaches,  cut  side  up- 
ward, in  round  baking  dish,  fill  cavi- 
ties with  almond  mixture,  pour  rice 
custard  around  and  bake  until 
peaches  are  tender:  make  meringue 
of  three  egg-whites.  tAVo  tablespoon- 
fuls of  powdered  sugar  and  one-half 
teaspoonful  of  lemon  extract:  heap 
roughly  on  top  of  peaches,  sift  a  lit- 
tle powdered  sugar  over  the  top  and 
yellow  neatly  in  the  oven.  Serve 
Very  cold  Avith  sweetened  whipped 
cream. 


PEACH  SOUFFLE— Pare  and  halve 
one  quart  of  ripe  peaches;  slice  half 
the  kernels,  simmer  in  half  cup 
water,  strain,  add  one-fourth  cup  of 
sugar  to  liquor  and  boil  two  minutes; 
add  enough  halves  of  peaches  to 
cover  bottom  of  a  round  baking  dish, 
cover,  simmer  tender  and  carefully 
lay  fruit  in  a  plate.  Add  one-half 
cup  of  water  and  one-fourth  cup  of 
sugar  to  the  syrup,  when  it  boils,  add 


remainder  of  peaches,  cook  tender 
and  pi-ess  through  a  sieve;  put  fruit 
pulp  in  double  boiler,  add  dash  of 
salt,  two  teaspoonfuls  lemon  juice 
and  stir  well;  wet  tAvo  tablespoonfuls 
cornstarch  with  a  little  cold  water, 
add  to  peach  mixture,  stir  constant- 
ly tmtil  it  thickens  and  set  aside  to 
cool.  Butter  a  round  pudding  dish 
generously,  rub  with  granulated 
sugar,  and  lay  halved  peaches,  cut 
side  downward,  over  the  bottom;  add 
the  stiffly  beaten  whites  of  four  eggs 
to  the  peach  pulp,  fold  in  thoroughly 
and  pour  mixture  into  the  mould; 
bake  twenty  minutes  in  a  moderate 
oven,  turn  otit,  fill  cavaties  of  fruit 
with  sweetened  whipped  cream  and 
serve  with  same  as  sauce. 


ORANGE  JELLY  WITH  ORANGE 
S  E  C  T  I  O  N  S— Make  orange  jelly. 
Stand  a  mould  in  ice  water.  Potir  in- 
to it  a  little  jelly.  When  set  arrange 
upon  it  sections  of  orange  from  which 
the  seeds  have  been  removed.  Dip 
other  sections  in  liquid  jelly  and 
place  against  the  chilled  sides  of  the 
mould.  ^Mien  set  add  jelly  and  sec- 
tions of  orange  alternately  until  the 
motild  is  filled.  When  chilled,  turn 
from  the  mould  and  serve. 


PINEAPPLE  BAVARIAN  CREAM— 
Cook  a  canful  of  grated  pineapple 
and  a  cttp  of  sugar  ten  minutes.  Add 
half  a  package  of  gelatine  softened 
in  cold  water,  and  the  juice  of  half 
a  lemon.  When  cold  fold  in  the 
whip  from  three  cups  of  thin  cream. 
Shape  in  a  mould.  Uumould  the 
cream  and  decorate  with  narcissus 
blossoms  in  the  center  and  grated 
pineapple,  cooked  with  sugar  and 
lemon  juice,  around  the  base. 


RHUBARB  .TELLY  AND  BANANA 
CREA:M— Bake  a  pound  of  rhubarb, 
cut  in  pieces,  with  a  cup  of  sugar 
and  a  lialf  a  cup  of  water:  add  one 
and  one-half  tablespoonfuls  of  gela- 
tine; to  a  cup  of  sifted  banana 
pulp  add  the  juice  of  half  a  lemon, 
half  a  cup  of  orange  juice,  half  a  cup 
of  sugar  and  a  tablespoonful  and  a 
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half  of  gelatine.  When  beginning  to 
set  fold  in  a  cup  of  whipped 
creniu.    Mould  in  layers. 


MACEDOINB  OF  FRUIT  IX  PINE- 
APPI.E  SHELL— Cut  off  the  top  of 
a  large  pineapple  and  trim  it  at  the 
bottom  so  it  Avill  stand  firm.  Scoop 
out  the  pulp  with  a  strong  spoon  and 
separate  it  from  the  hard  core  which 
should  be  rejected.  Pare  several 
oranges,  divide  into  sections  and  cut 
into  suitable  pieces;  stem  a  few 
strawberries,  pit  a  few  cherries,  slice 
some  peaches  or  apricots  and  add  any 
other  fruits  in  market.  Mix  the  pine- 
apple pulp  and  other  fruits,  add  the 
juice  of  a  lemon  and  powdered 
sugar  to  sweeten.  Place  on  ice  for 
an  hour  or  longer,  and  when  ready  to 
serve,  till  into  the  chilled  shell  of  the 
pineapple  and  garnish  it  at  the  base 
with  the  crown  leaves.— Miss  Bessie 
Sullivan. 


SALPICOX  OF  FRUIT— :Mixture  of 
fruit  or  vegetables  cut  in  cubes  high- 
ly seasoned;  one  large  pineapple,  one 
pound  Malaga  grapes,  one  pound  of 
grapes,  one  large  shaddock,  or  grape 
fruit;  two  oranges,  two  lemons,  two 
pomegranates,  two  persimmons.  (Ox 
heart  cherries  both  light  and  dark, 
and  str.awberries  in  season  may  be 
used  instead  of  grapes).  Cut  fruit  In 
one-half  inch  cubes,  remove  skins 
anu  seeds  from  grapes,  cut  thin  In 
halves,  remove  rind  and  the  thick 
white  skin  that  contains  the  bitter 
principle  from  both  oranges  and 
grape  fruit,  cut  into  cu'bes;  if  straw- 
berries are  used  'and  they  are  large 
cut  them  also  into  cubes,  pit  cher- 
ries and  cut  them  in  halves;  use 
Maraschino  cherries  when  others 
are  out  of  season,  mix  fruit,  putting 
in  layer  after  layer  until  it  is  thor- 
oughly mixed,  then  pour  over  it  the 
following  wine  sauce.  Wine  .sauce: 
Three-fourths  cup  granulated  sugar, 
one-fourth  cup  boiling  water,  boiled 
together  until  it  forms  a  sjTup,  add 
to  this  two-thirds  cup  fine  Madeira, 
one-third  cup  of  Maraschino,  one- 
eighth  cup  of  brandy;  let  it  heat  just 
a  moment,  then  chill  and  turn  over 


fruit  which  lias  been  previously  chill- 
ed.— Miss  Bessie   Sullivan. 


STEWED  APPLES  WITH  MER- 
INGUE AND  JELLY— Core  and  pare 
some  large  apples,  and  rub  the  .sur- 
face of  each  one  with  a  cut  lemon. 
Cook,  turning  often,  until  tender,  in 
a  syrup  of  sug'ar,  water  and  a  little 
lemon  juice.  Boil  the  syrup  and 
pour  over  the  apples.  When  cold 
place  on  the  top  of  each  apple  a 
piece  of  delicately  browned  meringue 
and  a  spoonful  of  currant  jelly. 


FRUIT  SALAD— Take  six  oranges  and 
cut  into  one-half  inch  cubes;  one  can 
pineapple,  sweeten  to  taste;  put  into 
a  salad  bowl  alternate  layers  orangea 
and  pineapple  and  pour  over  all  the 
liquor  poured  off  canned  red  rasp- 
berries. Can  be  served  as  a  salad  or 
chilled  and  served  as  a  dessert. — Miss 
B.  S. 


CARA^^IEL  CUSTARDS— Melt  in  an 
iron  pan  half  a  cup  of  sugar.  When 
this  is  liquid  pour  it  into  the  bottom 
of  six  custard  cups  and  sort  of  twirl 
them  until  you  line  the  sides.  Beat 
three  eggs  without  separating  with 
three  tablespoonfuls  of  granulated 
sugar.  Add  three-quarters  of  a  pint 
of  milk;  mix  thoroughly.  Add  a  grat- 
ing of  nutmeg  anu  pour  into  the  cups. 
Stand  them  in  a  pan  of  boiling  water 
and  bake  in  the  oven  until  set.  Turn 
them  from  the  cups  while  hot,  but 
serve  cold. 


LOG  CABIN— Split  lady  fingers  into 
halves.  Spread  tne  fiat  parts  lightly 
with  jelly.  Build  these  log  cabin 
fashion  on  a  glass  dish,  and  pour 
over  them  a  soft  custard  made  from 
the  yolks  of  four  eggs  and  a  pint  of 
milk.  The  custard  must  be  cold. 
When  ready  to  serve,  beat  the  whites 
of  the  eggs  to  a  stiff  froth  and  put 
put  them  here  and  there  around  the 
"cabin;"  or  you  may  garnish  the  edge 
of  the  dish.  The  dish  should  be  per- 
fectly flat  so  that  the  lady  fingers 
will  stand  above  the  custard  sauce. 
To    change  this    receipt     you     may 
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sprinkle  the  whole  with  finely  chop- 
ped almond.s. 


QUIXOE  CHARLOTTE— Line  a  glass 
dish  with  lady  fingers  and  spread  on 
the  inside  with  a  thin  layer  of  beaten 
quince  jelly.  Just  before  serving 
heap  with  cream  whipped,  sweetened 
and  flavored  and  dot  here  and  there 
Avith  bright  bits  of  quince  jelly.  This 
makes  a  very  delicious  yet  simple 
dessert. 


RUSSIAN  OREAM— Cover  half  a  box 
of  gelatine  with  half  a  cup  of  cold 
water  to  soak  for  half  an  hour.  Then 
add  a  cup  and  a  half  of  sugar,  a  pint 
of  boiling  water,  half  a  cup  of  orange 
juice  and  two  tablespoonfuls  of 
lemon  juice.  Strain  and  stand  aside 
until  cooj  and  partly  congealed. 
Then,  with  an  egg  beater,  beat  to  a 
stiff  froth;  turn  into  a  mould  and 
stand  away  to  harden.  This  may  be 
separated  into  three  parts— one  part 
colored  red,  another  left  white,  and  a 
third  colored  bufl; — and  then  put  in 
the  mould  in  layers. 


LEMON  CUSTARD— Beat  together 
eight  eggs,  one  pound  white  sugar, 
juice  of  five  large  lemons  strained 
and  stin-ed  in — not  quite  a  pint  of 
cold  water.  Stand  the  vessel  con- 
taining mixture  in  a  farina  boiler, 
stirring  constantly.    "V^'hen  sufficieut- 

*  ly  thick,  stand  to  cool,  serving  in 
either  glasses  or  saucers,  plain  or 
with  meringue,  whipped  cream,  gra- 
ted maccaroons  or  jelly  dropped  on 
top. 


AMERICAN  CREAM— One  quart  of 
milk,  two  cups  of  pulverized  sugar, 
one  box  of  gelatine,  five  eggs,  one 
teaspoonful  of  vanilla:  put  the  cold 
milk  on  the  gelatine  and  stand  one 
hour,  then  let  it  come  to  the  boiling 
point.  Beat  the  yolks  of  five  eggs 
with  one  cup  of  sugar,  add  to  the  iiot 
milk,  scald  it  well.  l)ut  do  not  boil; 
beat  the  whites  of  five  eggs  with  the 
last  cup  of  sugar,  then  pour  tlie  hot 
custard  on  the  beaten  whites  and 
sugar,  slowly  stirring  all  the  time, 
adding  the  vanilla.    To  be  eaten  with 


thin  custard     or    cream. —Mrs.  Arm- 
strong, Baltimore. 


SPANISH  CREAM— Juice  of  four 
oranges  and  of  two  lemons  (or  tum- 
bler full  of  juice).  Soak  one-half  box 
gelatine  in  one-half  cup  water; 
add  one  cup  hot  water,  one  and  one- 
half  cups  sugar;  put  all  together  and 
strain.  When  cooling  beat  until 
quite  white.  Put  in  a  cold,  wet 
mould;  serve  with  whipped  cream. — 
:Mrs.  W.  W.  Hunter. 


ITALIAN  CREAM— Boil  three  quarts 
of  milk;  take  out  one  pint  of  it  to 
dissolve  one  package  of  gelatine  in: 
add  it  to  the  boiling  milk  and  let  it 
scald;  take  from  fire,  add  the  yolks 
of  six  eggs  beaten  with  two  cups  of 
sugar;  flavor  to  taste.  Pour  in 
mould.  Eaten  with  cream.— INIrs. 
Randell. 


LEMON  GELATINE— One-half  box 
gelatine,  one-half  pint  cold  water, 
one  pint  sugar  (small  pint),  pinch 
cinnamon,  one  pint  boiling  watei*. 
juice  of  foiu"  lemons  and  grated  peel 
of  one.  Soak  the  gelatine  one  hour 
in  the  cold  water,  add  to  this  the  cin- 
namon, sugar  and  lemons;  pour  over 
all  the  pint  of  boiling  water,  strain 
through  a.  cloth  and  put  into  a  dish 
that  has  l^een  wet  with  cold  water.— 
Mrs.  W.  W.  Hunter. 


SAGE  PUDDING— One  quart  of  milk, 
fiA^e  tablespoonfuls  of  sage,  six  eggs, 
one  cup  of  butter,  three  small  cups 
of  sugar.  Soak  sage  in  milk,  then 
cook  until  soft  (cook  some  stick  cin- 
namon with  it  imtil  nicely  flavored), 
add  sugar  and  butter;  let  cool;  then 
add  the  beaten  yolks  of  eggs  and 
bake  three-fourths  of  an  hour.  Beat 
whites  very  stiff,  sweeten  and  flavor 
Avith  vanilla,  put  on  top  of  pudding 
and  brown  lightly.  This  is  very  nice. 
—Mrs.  Charles  B.  Wood,  Mononga- 
hela. 


HARD    TIMES    PUDDING— One   cup 

of  molasses,  one  cup  of  cold  water, 
two  teaspoonfuls  of  soda  and  one  of 
salt;  flour  enough  to  make  a  stiff  bat- 
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ter.  Steam  four  hours.  Fine.  Sauce: 
Take  one  pint  of  millc,  one  cup  sugar, 
yollis  of  tliree  eggs  and  one  cup  but- 
ter; put  in  a  pan  on  the  bacli  of 
stove;  then  add  the  whites  of  eggs 
and  one  teaspoonful  vanilla  and 
serve.— Henrietta  DeVine. 


STRAWBERRY  CHARLOTTE-Make 
boiled  custard  with  one  quart  of 
milk,  yolks  of  six  eggs,  three-quar- 
ters of  a  cup  of  sugar;  flavor  to  taste. 
Line  a  dish  with  slices  of  sponge 
cake  dipped  in  sweet  cream,  lay  on  it 
ripe  strawberries,  sweetened,  then  a 
layer  of  cake  and  strawberries  as  be- 
fore. When  the  custard  is  cold,  pour 
over  the  cake  and  berries.  Beat  the 
Avhites  of  eggs  to  a  stiff  froth;  add 
a  little  sugar  and  .spread  on  top. 
Decorate  with  ripe  berries. 


APPLE  FLOAT— Three  large  baked 
apples,  one  cup  sugar,  one  lemon. 
Scrape  out  the  pulp  of  the  ajiples 
and  mix  with  it  the  sugar  and  lemon; 
when  quite  cold  put  in  the  white  of 
an  egg;  beat  all  together  for  half  an 
hour  (with  an  egg-beater),  until  it 
forms  a  beautiful  white  mass.  Serve 
with  custard  or  sweetened  and  lia 
vored  cream. 


STRAWBERRY  SPONGE  -One  quart 
of  berries,  one  and  one-half  clips  of 
water,  one-half  package  of  gelatine, 
one  cup  of  sugar,  juice  of  one  lemon, 
whites  of  four  eggs.  Soak  the  gela- 
tine two  hours  in  half  a  cu])  of 
watei'.  Mash  the  berries  and  add 
half  the  sugar;  boil  the  remainder  of 
the  sugar  and  water  twenty  min- 
utes. Rub  the  berries  through  a 
sieve,  add  the  gelatine  to  the  Iwiling 
syrup,  and  take  from  the  lire;  add 
the  berries  and  beat  five  minutes; 
add  Av!)ites  of  eggs  and  beat  until  it 
begins  to  thicken.  Pour  in  moulds; 
serve  with  cream  and  sugar. 


APPLE  FLOAT— Beat  the  whites  of 
four  eggs  until  light;  add  four  table- 
spoonfuls  of  poAvdered  sugar  and 
beat  until  fine  and  dry.  Have  ready 
tAvo    good-sized     apples;     pare   and 


grate  them  in  a  little  at  a  time,  beat- 
ing carefully  until  you  ha\-e  .iust  as 
much  apple  as  the  meringue  Avill 
hold.  Have  the  bottom  of  a  glass 
dish  coA'ered  Avith  either  soft  custard 
or  cream,  float  the  apple  mixture  on 
top  and  send  to  the  table. 


APPLE  CHARLOTTE— Pare  and 
slice  tAvelve  tart  apples;  cut  up  stale 
bread  into  dice,  a  quart  bowlful. 
NoAV  put  scA'eral  bits  of  butter  into 
a  pudding  dish,  then  a  layer  of  the 
sliced  apples,  then  of  the  bread 
crumbs,  a  pinch  of  salt,  butter  and 
ground  cinnamon  and  sugar,  all  ad- 
ded liberally.  Repeat  the  order  of 
ingredients  till  the  dish  is  very  full- 
as  they  settle  doAvn  in  cooking — hav- 
ing apples  and  spice  on  the  top.  Use 
one  and  a  half  cups  of  sugar  and  a 
generous  half  cup  of  butter  all  to- 
gether. Now  over  all  pour  a  coffee 
cup  of  boiling  water.  CoA^er  with  a 
plate  and  bake  in  a  moderate  oven 
a  full  hour.  When  about  half  done 
remove  the  plate,  with  a  spoon  press 
down  the  apples,  sift  sugar  OA'er 
them,  return  to  the  oven  and  cook  till 
done.  It  needs  close  watching,  but 
well  repays  the  trouble.  The  bread 
seems  turned  to  jelly,  and  the  pud- 
ding is  of  a  deep  red  color.  It  is 
good  hot  or  cold,  and  Avith  cream  or 
Avithout. 


CHERRY  PUDDING— Beat  together 
until  light  the  yolks  of  two  eggs,  one 
tablespoonful  of  butter  and  one  cup 
granulated  sugar;  add  one-half  cup 
of  sweet  milk.  Stir  into  this  the 
well  beaten  whites  of  two  eggs  and 
one  and  one-half  cups  sifted  flour, 
having  mixed  in  the  dry  flour  one 
measure  of  Banner  baking  powder. 
Put  into  a  greased  deep  cake  pan 
tAvo  cups  seeded  red  INIorella  cher- 
ries floured,  pour  over  them  the  bat- 
ter and  bake  in  moderate  oven.  Serve 
with  the  following  foam  sauce;  Beat 
one-quarter  cup  butter  to  a  cream, 
add  one  cup  powdered  sugar,  one 
teaspoonful  of  vanilla,  the  white  of 
one  egg  beaten  light;  then  add  the 
remaining  white,  beating  until  very 
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light.  This  sauce  should  l)e  prepared 
just  before  the  pudding  is  ready  to 
serve. 


CHARLOTTE  EUSSE— "Whip  two 
cups  of  thick  cream  to  a  froth;  dis- 
solve a  tablespoonful  of  gelatine  in 
a  cup  of  warm  milk,  stir  briskly  into 
the  whipped  cream,  having  cooled 
the  gelatine  a  little:  then  sweeten  to 
taste  and  tlavor  with  vanilla.  Sponge 
cake  may  be  used  with  this. 


HUCKLEBERRY  P  U  D  D  I  X  G— One 
and  a  quarter  cups  of  sugar,  three- 
quarters  of  a  cup  of  butter,  three 
eggs  beaten  well  together,  one  quart 
of  flour,  three-quarters  of  a  pint  of 
milk,  one  pint  of  huckleberries,  two 
teaspoonfuls  baking  powder,  mixed 
Avith  dry  flour.  Bake  in  oven.— ilrs. 
E.  M.  J. 


Sauces  for  Puddings. 


PLAIN  SAUCE— One-half  cup  butter, 
one  and  oue-half  cups  sugar  rubbed 
to  a  cream.  Add  gi-adually  one  and 
one-half  cups  powdered  sugar,  and 
the  beaten  white  of  one  egg.  Beat 
till  very  light,  and  just  before  serving 
add  enough  boiling  water  to  make  a 
thick  cream.    Flavor  with  vanilla. 


EGG  SAUCE— Beat  the  whites  of  two 
eggs  to  a  stiff  dry,  froth,  and  beat 
into  this,  a  little  at  a  time,  one  cup 
of  powdered  sugar.  When  smooth 
and  light,  add  one  teaspoonful  of 
vanilla  and  the  yolks  of  two  eggs. 
Beat  the  mixture  a  minute  longer; 
then  stir  in  one  cup  of  whipped 
cream  or  three  tablespoonfuls  of 
milk.    Serve  at  once. 


VANILLA  CREAM  SAUCE— Beat  to  a 
cream  three  talilespoonfuls  of  but- 
ter and  gi-adually  beat  into  this  two- 
thirds  of  a  cup  of  powdered  sugar-. 
When  this  is  light  and  creamy,  add  a 
teaspoonful  of  vanilla;  then  gradual- 
ly beat  in  two  cups  of  whipped  cream. 


Place  the  bowl  in  a  pan  of  boiling 
water  and  stir  constantly  for  three 
minutes. 


VINEGAR  SAUCE— One  cup  of  brown 
sugar,  one  tablespoonful  butter,  one 
tablespoonful  vinegar,  one'tablespoon- 
ful  flour.  Season  with  nutmeg,  one 
cup   boiling  water. 


VINEGAR  SAUCE  FOR  PUDDINGS 

—One  pint  of  water,  three  tablespoon- 
fuls of  sugar,  one  tablespoonful  of 
butter,  three-fourths  of  a  nutmeg 
grated,  one  tablespoonful  of  flour, 
and  one  cup  of  vinegar;  mix  the  flour, 
smooth  and  then  boil  all  together 
turee  or  four  minutes. 


SUBSTITUTE  FOR  SAUCE— Boil 
three-fourths  of  a  pint  of  sweet  milk; 
beat  the  yolk  of  one  egg  and  a  level 
teaspoonful  of  flour  with  sugar 
enough  to  make  the  cream  very 
sweet.  When  the  milk  boils,  stir 
this  into  it  and  let  it  cool;  flavor  to 
taste.  For  puddings  in  which  eggs 
are  used  this  is  almost  as  good  as 
rich  cream  and  preferable  to  thin 
cream. 


FRUIT  SAUCE— Take  one  quart  any 
kind  of  ripe  fruit,  as  red  raspberries, 
strawberries  or  peaches;  if  the  lat- 
ter, they  must  be  very  ripe;  pare  and 
mash  the  fruit  with  a  potato  masher; 
add  one  tablespoonful  of  melted  but- 
ter and  one  cup  of  powdered  sugar. 
Stir  well  together  and  set  on  the  fire 
until  warm. 


STRAWBERRY  SAUCE— One  large 
tablespoonful  of  butter  beaten  to  a 
cream:  add  gradually  one  and  a  half 
cups  powdered  sugar  and  a  beaten 
white  of  one  egg.  Beat  till  very  light 
and  just  before  serving  add  one  pint 
mashed  strawberries. 


WINE  SAUCE— Three-quarters  cup 
butter  beaten  to  a  cream;  then  add 
two  cups  powdered  sugar.  Beat  well, 
and  stir  in  one  tablespoonful  corn- 
starch wet  in  one-half  cup  cold 
water.  Cook  until  thick,  then  add 
one-half  cup  wine. 
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CREAM  SAUCE— One  egg,  one-half 
cup  powdered  sugar,  three  table- 
spoonfuls  milk,  one-half  teaspoonful 
vanilla,  one  lemon.  Beat  the  white 
of  the  egg  to  a  stifE  froth,  leave  no 
moisture,  beat  in  sugar  gradually, 
then  the  yolk  of  the  egg,  add  lastly 
the  milk.— JMrs.  S.  J.  Miller,  Browns- 
ville, Pa. 


HARD  SAUCE— One-half  cup  of  but- 
ter well  beaten;  stir  in  slowly  one 
cup  of  fine  sugar  and  beat  to  a 
cream.  Pile  on  a  plate  and  grate 
over  a  little  nutmeg.    Keep  cool. 


CREAM  SAUCE  (with  wine)!- One- 
quai'ter  cup  butter  creamed  with  a 
half  cup  powdered  sugar.  Just  be- 
fore serving,  add  two  tablespoonfuls 
white  wine,  one  teaspoonful  vanilla, 
and  two  tablespoonfuls  cream. 


SAUCE  FOR  PUDDINGS— one  cup  of 
sugar,  one  egg,  two  tablespoonfuls 
flour  and  a  small  piece  of  butter 
mixed;  then  add  some  boiling  water 
and  let  it  come  to  a  boil;  flavor  with 
vanilla,  nutmeg  or  anything  desired. 


DRAWN  BUTTER— One-half  cup  but- 
ter, rubbed  well  with  two  tablespoon- 
fuls flour;  put  into  a  saucepan  with 
boiling  water,  stirring  constantly  un- 
til well  melted.  Throw  in  a  sprig  of 
parsley  and  serve  at  once. 


I^ECSION  eAUCE— Three-fourths  cup 
of  sugar,  one-half  cup  of  butter,  one 
egg,  tlie  juice  and  half  the  grated 
rind  of  one  lemon,  one  teaspoonful  of 
nutmegg  and  one-half  cup  boiling 
water.  Cream  the  butter  and 
sugar  and  beat  in  an  egg, 
whipped  light,  the  lemon  and  nut- 
meg; b^t  hard,  then  add  the  water, 
put  into  a  tin  pail  and  set  within  the 
uncovered  top  of  the  teakettle,  which 
must  boil  until  the  sauce  is  very  hot, 
but  not  boiling.    Stir  constantly. 


I.EMON  SAUCE  NO.  2— One-half  cup 
of  butter,  one  cup  of  sugar,  one  egg, 
the    grated    rind  and    juice    of    one 


lemon,  one  tablespoonful  of  corn- 
starch, one  cup  of  boiling  water. 
Boil  together  a  few  minutes  and 
serve.  This  is  very  nice  and  may  be 
made  by  adding  one-half  cup  of  milk 
or  cream.  But  when  either  milk  or 
cream  is  used,  the  butter  should  be 
omitted,  and  the  milk  should  first  be 
thickened  with  the  cornstarch. 


LBMO'N  SAUCE— One  cup  sugar,  one 
egg,  juice  and  rind  of  one  lemon; 
one  tablespoonful  coi'iistarch,  one- 
half  pint  of  boiling  water. 


JELLY  SAUCE  FOR  WHIPPED 
CREAM  PUDDINGS— Put  half  a 
tumbler  of  quince  jelly  into  a  sauce- 
pan, add  a  tablespoonful  of  lemon 
juice  and  four  tablespoonfuls  of 
water;  stir  over  !the  fire  until  the  jelly 
is  thoroughly  melted.  Strain  through 
a  fine  sieve  and  use  hot. 


DRAWN  BUTTER  SAUCE— Take  a 
teaspoonful  of  butter  and  one  tea- 
spoonful of  flour  with  a  pinch  of 
salt;  put  these  ingredients  in  a  sauce 
pan  and  on  the  range  where  it  is  not 
too  hot;  keep  stirring  when  the  but- 
ter melts,  but  it  must  not  cook;  have 
a  pint  of  boiling  water  (it  must  be 
boiling)  and  pour  in  the  Avater  little 
by  little  on  the  butter  and  flour. 
This  mixture  must  be  made  on  that 
part  of  the  range  where  it  is  hot,  but 
not  hot  enough  to  cook;  then  place  it 
on  the  hot  portion  of  the  range;  keep 
stirring  until  it  boils.  Remove  at 
once,  pour  it  in  a  sauce  boat  in  which 
the  yellow  of  an  egg  has  been 
beaten.  The  egg  must  Ibe  raw.  Stir 
thoroughly  and  serve  hot. — Mrs.  J.  K. 
Young. 


LEMON  BUTTER— One  pound  sugar, 
one-cjuarter  pound  butter,  the  grated 
rind  and  juice  of  three  lemons,  six 
eggs,  leaving  out  the  whites  of  twoJ 
Sometimes,  when  I  don't  want  it  sc^ 
rich.  I  add  one-half  cup  of  water,  one 
teaspoonful  of  cornstarch.  Cook 
slowly.— Mrs.  R.  C.  McCaslin,  Home- 
stead. 
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Rt        .  "^-^king  sauce-, 

STATflliGETHeR'ONETABLESPOOHFULOFBOTTEN*! 

AND  TWO  OrpBWDERED  SUGAR  UNTIL  VERY 

;,  LIGHT  AND  CREAMY.  POUR  OVER  THIS,  HALF  A  CUPFUL^ 

OP  SOILING  WATeR.THICKENEDWI  IH  ONE  TEASPOONt 

FJL  OF  SI?--e:o  flour. stir  all  well  TOGETHER;, 

ELGIN  PUTTlSe="--"i?.r:;";;iVV?x:;iT"a^  MERY  3  lbs,  SOc. 


JiOY  TO  '^gg^-g   gROCt 


re. 


Jf  You  Want  Anything  for  Your. 


StWINGMAChlNE, 

Call  up  Local  Phone  836,  or  call  at 

513  Market  Street,  McKeesport,  Pa. 

CLARK  &  WYATT,  Agents. 

W.  J.  McCAW, 

The  Leading 

HARNESS  MANUFACTURER 

Of  the  City.     Hari-.ess  made  to  order  a  specialty.     I  also  carry  a  large  stock  of  Lap  Robes, 
Blankets,  Horse  Furnishings  and  StaMe  Supplies,  Trunks,  Satchels,  Shoe  Findings,  etc. 

REPAIR   WORK   PROMPTLY    DONE. 

PR£PflRflTIONS  FOR  CLEilNING  FINE  SILVERWARE. 
LOCAL  Phone  324.  134  Fifth  Avenue,  McKKESPORT,   PA. 

A&P  BAKING  POWDER. 

WE  have  long  made  it  a  study  to  furnish  a  Baking  Powder  that  would  be 
conducive  to  health.  We  feel  that  we  have  fully  accomplished  the  result 
in  the  production  of  A  &  P  Baking  Powder.  This  Baking  Powder  has  been 
subjected  to  the  most  searching  chemical  and  popular  tests,  and  has  been  pro- 
nounced Strictly  Pure,  Perfectly  Healthy,  Very  Strong  and  Economical. 

THE  GREAT  ATLANTIC  &  PAC/E/C  TEA  CO., 

126  E/fth  Avenue. 
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"Pearl"  Flour  "Fearl"  Flour 


Allen  Kirkpatrick  &  Co. 

IMPORTERS, 

Wholesale  Grocers  and  Seed  Dealers, 

PITTSBURG,  PA, 


Seeds  "oidFort"  Canned  Goods 


FOOTERS'  DYE  WORKS. 

A  rt  Dyers  and  Expert  Cleaners. 

McKeesport  Branch,  405  Fifth  Avenue. 

PIANOS  AND  ORGANS, 

Phonographs  and  Graphophones. 

Large  stock  of  Columbia  and  Edison  Records. 

Guitars,  Mandolins,  Violins,  Banjos.       Complete  Stock  Musical  Goods. 

Latest  Sheet  Music  One-half  Price.  Goods  sold  on  Easij  Pdunients. 

MILLIGAN  BROS.  &  LARKIN, 

Telephone  4672.  514  WALNUT  STREET. 


Ice  Cream,  Water  Ices  and 
Sherbets. 


PLAIN  VANILLA  ICE  CREAM— Two 
quarts  of  milk,  three  tablespooufiils 
of  corn  starch,  one  and  one-half 
pounds  of  sugar,  one  quart  of  cream, 
two  tablespoonfuls  of  vanilla.  Scald 
the  milk,  mix  the  corn  starch  smooth 
with  a  little  cold  water,  and  add  this 
and  the  sugar  to  the  scalded  milk. 
Cook  until  thick,  stirring  constantly. 
Take  from  the  lire  and  strain.  AVhen 
cold  add  the  cream  and  vanilla  and 
freeze. 


VANILLA  ICE  CREAM— One  and 
one-half  pints  of  cream,  one  vanilla 
bean,  yolks  of  six  eggs,  one-half 
pound  of  sugar.  Put  the  cream  into 
a  farina  boiler,  with  the  vanilla  bean 
split  into  halves.  Beat  the  yolks  of 
the  eggs  and  the  sugar  together  until 
light,  add  them  to  the  hot  cream,  stir 
until  the  eggs  begin  to  thicken,  strain 
through  a  sieve,  and,  when  cold, 
freeze.    Serve  in  small  blocks. 


PLAIN  VANILLA  ICE  CREA:M  No.  2 
—Three  pints  of  cream,  one  quart  of 
milk,  one  pound  of  sugar,  whites  of 
two  eggs,  one  tablespoonful  of  vanil- 
la. Mix  imcooked,  stand  in  freezer 
until  thoroughly  chilled,  then  freeze. 


VANILLA  ICE  CREAM,  CARAMEL 
SAUCE— To  a  quart  of  pure,  rich 
cream  add  a  scant  cup  of  granulated 
sugar  and  vanilla  to  flavor:  beat  un- 
til the  sugar  is  well  dissolved  and 
the  cream  a  mass  of  froth.  Freeze 
and  pack  as  usual.  Serve  with  the 
following  hot  caramel  sauce:  Melt 
two  ounces  of  unsweetened  chocolate 
over  hot  water;  add  two  cups  of 
light  brown  sugar,  an  inch  lengtli  of 
cinnamon  bark,  half  a  cup  of  new 
milk,  and  a  piece  of  butter  the  size 
of  a  walnut:  cook  until  it  forms  a 
soft  ball  when  dropped  into  cold 
water;    remove    the    cinnamon,    add 


vanilla  to  flavor,  and  pour  a  spoonful 
or  more,  hot,  over  each  serving  of 
ice  cream.  The  sauce  will  candy 
over  the  cold  cream,  forming  a  cara- 
mel coating  which  is  very  delicious. 


PHILADELPHIA  ICE  CREAM  is 
made  from  thick  cream,  half  of 
which  is  scalded,  the  sugar  added, 
and  the  remaining  half  of  the  cream 
added  cold.  The  vanilla  bean,  which 
is  invariably  used,  is  added  to  the 
hot  cream.  The  bean  is  cut  into 
halves,  the  seeds  scraped  out  and 
mixed  Avith  the  sugar,  the  sugar 
mixed  Avith  the  hot  cream.  This  is 
allowed  to  cool;  then  the  cold  cream 
is  added  and  the  mixture  frozen.  One 
bean  will  be  sufficient  for  two  quarts 
of  cream,  and  eight  ounces  of  sugar 
are  allowed  to  each  quart.  The  best 
confectioners  do  not  use  machinery 
in  making  ice  cream.  The  process  of 
freezing  should  be  slow,  and  the 
beating  almost  continuous.  This  is 
done  by  hand  with  a  large  wooden 
paddle.  No  other  method  would  be 
truly  Philadelphian. 


VANILLA  ICE  CREAM— Two  quarts 
rich  cream,  one  pint  new  milk,  one 
pound  sugar  and  one  teaspoonful  va- 
nilla; mix  well  and  freeze.  Another 
way:  Put  milk  and  one  cut  vanilla 
bean  on  fire  and  boil  slowly;  strain 
through  a  wire  sieve  and,  when  cool, 
add  cream  and  sugar  and  freeze. 


FROZEN  PUDDING— One  generous 
cup  of  milk,  one-half  cup  of  flour, 
three  eggs,  one  cup  of  sugar,  one 
(piart  of  cream,  six  tablespoonfuls  of 
sherry  wine,  three  tablespoonfuls  of 
gelatine  soaked  an  hour  or  more,  au- 
other  cup  of  sugar.  AA'hen  cold  sift 
the  flour  and  sugar  together  and 
make  a  custard  of  the  milk,  eggs, 
flour  and  sugar.    When  cooled,  add 
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cream,  sherry  and  gelatine  and 
freeze.  Strain  all  before  freezing.— 
]Miss  Hettie  Taylor,  BroAvnsville,  Pa. 


GINGER  ICE  CREAM— Six  ounces  of 
preserved  ginger,  two  tablespoonfuls 
of  lemon  juice,  one  pint  of  cream, 
one-fourth  pound  of  sugar.  Pound 
the  ginger  to  a  paste,  adding  grad- 
ually the  lemon  juice.  Mix  the  sugar 
and  cream,  then  add  gradually  to 
the  ginger;  press  through  a  fine  sieve 
and  freeze. 


STRAWBERRY  ICE  CREAM— One- 
half  pound  of  strawberry  jam,  one- 
half  pound  of  strawberries,  one-half 
pound  of  sugar,  one  pint  of  cream, 
one-half  pint  of  new  milk.  Mash  the 
strawberries  and  add  them  to  the 
strawberry  jam.  Add  the  sugar  to 
the  cream,  stir  until  dissolved,  add 
the  milk  and  freeze.  >Mien  frozen 
stir  iu  the  sti'awberry  mixtures.  Re- 
pack and  stand  aside  to  ripen.. 


RASPBERRY  ICE  CREAM— One 
quart  of  cream,  one  pound  of  sugar, 
one  quart  of  raspberries,  juice  of  one 
lemon.  Put  half  the  sugar  and 
cream  on  to  boil  in  a  farina  boiler, 
and  when  sugar  is  dissolved  stand 
aside  to  cool;  add  the  remaining  half 
of  the  sugar  and  the  lemon  juice  to 
the  berries,  stand  aside  one  hour,  then 
strain  through  fine  muslin.  Add  the 
remaining  half  of  the  cream  to  the 
sweetened  cream,  and  freeze;  Avhen 
frozen,  stir  in  the  fruit  juice,  beat 
thoroughly  and  finish.  When  canned 
fruit  is  used  less  sugar  is  required. 


PEACH  ICE  CREAM— One  quart  good 
cream,  one  cup  sugar;  place  in  freezer 
and  half  freeze..  Now  add  one  pint 
peach  pulp  and  another  cup  sugar 
and  finish  freezing.  Pack  and  let 
stand  two  hours  before  using.— Miss 
Louise  Herwig. 


APRHCOT  ICE  CREAM— One-half 
pound  of  apricot  jam,  one  pint  of 
cream,  juice  of  one  lemon,  two  table- 
spoonfuls  noyau.  Mix  the  jam  and 
cream   together,   then   carefully  add 


the   lemon   juice  and   noyau;   strain 
through  a  fine  sieve  and  freeze. 


PINEAPPLE  ICE  CREAM— Three 
pints  cream,  one  pint  milk,  two  ripe 
pineapples,  two  pounds  sugar.  Slice 
pineapples  thin,  scatter  sugar  over 
tliem,  and  let  stand  three  hours.  Cut 
or  chop  the  fruit  into  the  syrup,  put 
throiigh  a  fruit  press;  beat  gradually 
into  the  cream,  and  freeze.  Remove 
a  few  bits  of  pineapple  and  stir  in 
cream  when  half  frozen.  Peach  ice 
cream  made  iu  the  same  way  is  de- 
licious. 


MAPLE  OR  CARAMEL  CREAM— One 
pint  good  cream,  one  cup  milk,  one 
cup  maple  syrup,  four  eggs,  one  tea- 
spoonful  vanilla.  Boil  milk,  yolks  of 
eggs  and  maple  syrup.  Strain.  When 
cold,  add  cream  and  vanilla  and 
freeze.— Mrs.  J.  F.  Davitt. 


PINEAPPLE  ICE  CREAM— One-half 
pound  of  pineapple,  one-half  pound 
sugar,  one  pint  of  cream,  one-half 
pint  of  new  milk,  juice  of  one  lemon. 
Grate  the  pineapple  and  add  to  it  the 
lemon  juice  and  sugar:  stand  aside 
one  hour;  add  the  milk  and  cream 
and  freeze. 


COFFEE  ICE  CREAM— One  quart  of 
cream,  one-half  pound  of  pulver- 
ized sugar,  four  ounces  of  Mocha  or 
three  ounces  of  Java.  Have  the  cof- 
fee ground  coarsely,  put  it  in  a  farina 
boiler  with  one  pint  of  cream  and 
steep  for  ten  minutes,  then  strain  it 
through  a  fine  muslin,  pressing  it 
hard  to  get  out  the  strength;  add  the 
sugar,  stir  until  dissolved;  add  the 
remaining  pint  of  cream  and  when 
cold,   freeze. 


ICE  CREAM— Divide  cream  into  two 
equal  parts,  using  one  part  for  cus- 
tard (skimmed  milk  will  do  for  cus- 
tard). For  custard  use  two  eggs,  one 
taolespoonful  flour,  one  tablespoonful 
of  corn  starch  (one  quart);  a  pinch 
of  salt;  beat  all  together,  pour  cream 
or  milk  which  has  been  brought  to 
the  boiling  point  into  the  mixture, 
stirring  constantly;     then  put  on  fire 
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with  an  asbestos  pad  and  boil  thor- 
onglily,  stir  frequently;  put  away  in 
a  cool  place,  and  when  ready  to 
make  stir  custard  into  cream,  adding 
one  tea  spoonful  of  vanilla.  Freeze. 
— Mattie  Cauglaey. 


FRUIT  ICE  CREAM— One  generous 
pint  milk,  two  cups  sugar,  one  small 
tablespoonful  flour,  two  eggs,  two 
tablespoonfuls  gelatine  soaked  in  a 
little  cold  water,  one  quart  cream, 
four  bananas,  half  a  pound  candied 
cherries  and  other  fruit  if  desired. 
Let  milk  come  to  a  boil,  beat  flour, 
sugar  and  eggs  together  and  stir  in 
boiling  milk;  cook  twenty  minutes, 
then  add  gelatine.  When  cold,  add 
cream.  Put  in  freezer,  freeze  ten 
minutes,  add  cup  of  fruit  and  finish 
freezing. 


LEMON  ICE  CREAM— Two  large 
lemons,  one  pint  of  cream,  one-half 
pound  of  sugar.  Grate  the  yellow 
rind  of  the  lemons  into  the  sugar, 
mix  and  rub  well  together,  then  add 
the  juice  to  the  sugar,  and  add  the 
cream;  stir  until  the  sugar  is  dis- 
solved and  freeze. 


3RANGE  ICE  CREAM— One  quart  of 
cream,  three-fourths  pound  of 
sugar,  juice  of  six  oranges,  rind  of 
one  orange.  Put  one-half  the  cream 
on  to  boil  in  a  farina  boiler,  add  the 
sugar  and  stir  until  dissolved.  Take 
from  the  fire,  when  cool,  add  the 
juice  and  the  rind  of  the  oranges  and 
the  remaining  half  of  the  cream. 
Turn  into  the  freezer  and  freeze. 


IDEAL  ICE  CREAM— Two  quarts  of 
cream,  one  pound  of  pulverized  su- 
gar, two  eggs.  Beat  sugar  and  eggs 
together,  then  add  cream;  let  this 
just  come  to  the  boil:  remove  from 
fire  and  flavor  with  vanilla;  strain 
thi'ough  a  sieve  or  a  very  fine  piece 
of  cheesecloth.  When  cool,  put  in 
freezer;  turn  until  hai'd. 


CHOCOLATE  ICE  CREAM— One 
quart  of  cream,  one  pint  of  milk, 
three-fourths  pound  of  sugar,  two 
eggs,  five    tablespoonfuls     of  choco- 


late. Scald  the  milk  and  add  to  it 
the  sugar  and  eggs  beaten  togetlier 
and  the  chocolate  rubl)ed  smooth  in 
a  little  milk.  Beat  well;  place  over 
the  fire  until  it  thickens,  stirring  con- 
stantly; take  from  the  fire  and,  when 
cool,  add  the  cream  and  freeze. 


MARASCHINO  ICE  CREAM— One 
pint  of  cream,  one-fourth  pound  of 
sugar,  two  tablespoonfuls  of  lemon 
juice,  one  gill  of  maraschino.  Mix 
the  lemon  juice  and  sugar,  then  stir 
them  into  the  cream  and  freeze. 
When  frozen,  stir  in  the  maraschino, 
repack  and  stand  away  two  hours 
to  ripen. 


COCOANUT  ICE  CREAM— One  quart 
of  cream,  one-half  pound  of  sugar, 
one  tablespoonful  of  vanilla,  one  co- 
coanut  grated.  Put  one-half  the 
cream  on  to  boil  in  a  farina  boiler, 
add  the  sugar  and  stir  until  dis- 
solved. Take  from  the  fire;  when 
cool,  add  the  remaining  half  of  the 
cream,  the  vanilla  and  the  cocoanut. 
Freeze  and  pack. 


WALNUT  ICE  CREAM— One  quart  of 
cream,  one-half  pound  of  sugar,  four 
ounces  of  shelled  walnuts,  one  tea- 
spoonful  of  caramel,  one  teaspoou- 
ful  of  vanilla,  four  tablespoonfuls  of 
sherry.  Blanch  and  roast  the  wal- 
nuts, then  pound  them  in  a  mortar 
to  a  smooth  paste.  Put  one-half  the 
cream  and  the  sugar  on  to  boil;  stir 
until  the  sugar  is  dissolved,  then  add 
the  remaining  pint  of  cream  and  the 
walnuts;  stand  away  to  cool;  when 
cold,  add  the  caramel,  vanilla  and 
sherry.    Freeze  and  pack. 


PISTACHIO  ICE  CREAM— One  quart 
of  cream,  one-half  pound  of  sugar, 
one  quart  of  spinach,  one  teaspoon- 
ful  extract  of  almonds,  one  heaping 
tablespoonful  of  vanilla  sugar  (or  a 
teaspoonful  of  the  extract),  one-half 
pound  of  shelled  pistachio  nuts. 
Wash  the  spinach,  throw  it  into  a 
kettle  of  boiling  water,  boil  rapidly 
three  minutes  and  drain  in  a  colan- 
der; pound  until  reduced  to  pulp  and 
squeeze  the  juice  out  through  a  fine 
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muslin.  Blanch  and  pound  the  nuts. 
Put  one-half  the  cream  and  the  sugar 
on  to  boil,  stir  until  the  sugar  is  dis- 
solved, then  add  the  remaining  pint 
of  cream  and  the  pistachio  nuts; 
stand  away  to  cool;  when  cold,  add 
the  extract  of  almonds  and  the  va- 
nilla, adding  sufficient  spinach  to 
color  it  a  light  green.  Freeze  and 
pack. 


LEMON  ICE— One  quart  water,  one 
tablespoonf  ul  cornstarch.  Boil  till  all 
taste  of  starch  is  gone;  add  lemon 
(two  large  lemons  to  a  quart);  sweet- 
en to  taste  when  mixture  is  cold  and 
leave  the  rind  in  for  a  while.  Strain 
through  a  sieve  and  freeze. 


LEMON-WATER  ICE— Four  large 
juicy  lemons,  one  quart  of  water,  one 
orange,  one  and  one-fourths  pounds 
of  sugar.  Put  the  water  and  sugar 
on  to  boil.  Chip  the  yellow  rind  from 
three  lemons  and  the  orange,  add  to 
the  syrup,  boil  five  minutes  and  stand 
away  to  cool.  Squeeze  the  juice 
from  the  orange  and  lemons,  add  it 
to  the  cold  syrup,  strain  it  through 
a  cloth  and  freeze. 


PINEAPPLE-W  A  T  E  R     ICE— T  w  o 

large  yellow  pineapples,  and  one  one- 
half  pounds  of  sugar,  one  quart  of 
water,  juice  of  two  lemons.  Pare 
the  pineapples,  grate  them,  and  add 
the  juice  of  the  lemons.  Boil  the 
sugar  and  water  together  for  five 
minutes.  AVhen  cold,  add  the  pine- 
apple and  strain  through  a  fine 
sieve.  Turn  into  the  freezer  and 
freeze. 


CHERRY-WATER  ICE— One  quart  of 
sour  cherries,  one  pound  of  sugar, 
one  quart  of  water.  Boil  the  sugar 
and  water  together  for  fifteen  min- 
utes; stone  the  cherries,  add  them  to 
the  syrup  and  stand  aside  until  per- 
fectly cold;  press  'through  a  very  fine 
seive  and  freeze. 


STRAWBERRY-WATER  ICE— O  n  e 
quart  of  soiu-  berries,  one  pound  of 
sugar,  one  quart  of  water,  juice  of 
two  lemons;  add  the  sugar  and  lemon 


juice  to  the  strawberries,  mash  them, 
and  stand  aside  one  hour;  add  the 
water,  strain  through  a  cloth  and 
freeze. 


PEACH-WATER  ICE— One  quart  can 
of  peaches,  one  lemon,  one-half  pound 
of  sugar,  one  quart  of  water.  Boil 
the  sugar  and  water  together  for  five 
minutes.  Press  the  peaches  through 
a  sieve,  add  them  to  the  syrup,  add 
the  lemon  juice  and,  when  cold, 
freeze;  add  the  meringue. 


ORANGE- WATER  ICE— Twelve  large 
juicy  oranges,  one  pound  of  sugar, 
one  quart  of  water.  Put  the  water 
and  sugar  on  to  boil.  Chip  the  yel- 
low rind  from  three  oranges,  add  to 
the  syrup,  boil  five  minutes  and 
stand  away  to  cool.  Squeeze  the 
juice  from  the  oranges,  add  it  to  the 
cold  syrup,  strain  through  a  cloth 
and  freeze. 


SERVING  OF  ORANGE  ICE— A  nice 
way  to  serve  orange  ice  is  to  fill  it 
into  baskets  made  from  the  skins  of 
the  oranges.  You  may,  if  you  lilce, 
tie  a  ri1>bon  to  each  handle.  Fill 
these  baskets  at  serving  time.  Dish 
them  on  a  pretty  little  paper  mat  on 
a  dainty  plate  and  send  them  at  once 
to  the  table. 


I'INEAPPLE  ICE— One  quart  of 
water,  one  pint  of  sugar,  one  table- 
spoonful  of  gelatine.  Boil  this 
about  eight  minutes;  add  one  pint  of 
grated  pineapple  (either  canned  or 
fresh),  and  juice  of  two  lemons.— Mrs. 
Hyatt. 


LEMON  ICE— One  quart  water,  six 
lemons,  one  orange,  two  cups  sugar, 
two  tablespoonfuls  gelatine.  Freeze. 
— Virginia    VauKirk. 


CRANBERRY      FRAPPE— Boil      one 

quart  of  cranberries  in  one  pint  of 
water  for  five  or  six  minutes;  strain 
through  a  coarse  cheesecloth,  add 
one  pint  of  siigar  and  stir  and  boil 
until  the  siigar  is  dissolved.  When 
cold,  add  the  strained  juice  of  two 
lemons.    Freeze     to     a  mush,  using 
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equal  parts  of  ice  and  salt.  Serve  in 
glass  cups,  either  with  or  just  after 
roast  turkej'.  Place  the  cups  upon  a 
fancy  plate  covered  with  a  doily. 


PINEAPPLE  FRAPPE— Grate  one 
pineapple;  put  one  quart  of  water 
and  one  pound  of  sugar  over  the  fire 
to  boil;  boil  for  five  minutes,  add  the 
juice  of  one  lemon  and  the  grated 
pineapple:  talve  from  the  tire,  and, 
when  cool,  turn  into  a  freezer  and 
freeze,  turning  the  dasher  very  slow- 
ly until  the  mass  is  like  soft,  wet 
snow.    Serve  in  punch  glasses. 


FRAPPE— The  term  frappe  means  a 
partly  frozen  substance.  Cafe  frap- 
pe is  partlj'  frozen  coffee,  and  oi'ange 
and  lemon  frappe  are  lemonade  and 
orangeade  partly  frozen.  Turn  the 
mixture  into  a  freezer  and  turn  the 
freezer  slowly  until  the  mixture  is 
like  soft,  wet  snow.  Serve  it  in 
glasses,  and  pass  at  the  same  time 
either  waiters  or  any  thin  cookies. 
Frappe  is  served  at  afternoon  teas. 


ROMAN  PUNCH— Four  lemons,  three 
oranges,  one  quart  of  water,  one  gill 
rum,  two  tablespoonfuls  sherry,  two 
tal>lespoonfuIs  brandy,  freeze  hard. 
— Mrs.  H.  E.  Moore. 


ROMAN  PUNCH— Four  large,  juicy 
lemons,  one  quart  water,  one  orange, 
one  and  one-fourth  pounds  sugar. 
Freeze  very  hard,  then  add  one  gill 
of  rum,  two  tablespoonfuls  of 
sherry  and  two  tablespoonfuls  of 
brandy.— Mrs.  A.  M.  Saunders. 


GRAPE  .JUICE  PUNCH- Boil  to- 
gether one  pound  of  sugar  and  half  a 
pint  of  water  until  it  spin-  a  thread: 
take  from  the  i  :e  and  when  cool  add 
the  juice  of  six  lemons  and  a  quart 
of  unfermented  grape  juice;  then 
stand  aside  over  night.  When  ready 
to  serve  this  may  be  thinned  with 
plain  water  or  ApoUinaris  watei". 


ORANGE  SHERBET  IN  ORANGE 
CUPS — Make  the  cups  by  cutting  a 
slice  from  the  top  of  each  orange  and 
removing  the  pulp  and  juice  to  use 


for  the  sherbet.  Cut  each  cup  into 
points  and  set  away  on  ice.  At  serv- 
ing time  place  the  cups  on  pretty 
plates,  garnished  with  holly,  and  fill 
with  orange  sherbet,  pressing, 
through  pastiy  bag  and  tube,  upon 
each  one  a  star  of  whipped  cream. 


DINNER  SHERBETS— Mint,  ginger 
and  tamarind  sherbets  may  always 
take  the  place  of  the  ordinary  dinner 
punch.  They  are  easily  made  by 
adding  the  main  flavorings  to  a 
lemon-Avater  ice. 


CLARET  CUP— There  are  many  vari- 
eties and  as  many  recipes  for  claret 
cup,  but  one  that  usually  meets  gen- 
eral commendation  is  as  follows: 
Place  in  a  large  bowl  a  quart  of  rasp- 
berries, sprinkle  over  them  a  cup 
of  sugar,  then  add  in  thin  slices  two 
oranges,  one  lemon,  a  couple  of  apri- 
cots or  peaches,  half  a  small  pineap- 
ple, one  large  banana,  a  thin  peeling 
of  cucumber  skins;  pour  another 
cup  of  sugar  over  these  and  place  on 
top  of  all  a  piece  of  ice  about  six  to 
eight  inches  square  and  let  stand  for 
a  couple  of  hours:  before  serving  add 
two  quarts  of  claret,  one  bottle  of 
carbonated  water  and  a  small  bunch 
of  mint.  More  sugar  may  be  added 
if  desired. 

Cafe  frappe  and  iced  tea  are  very 
agreeable  where  claret  cup  may  not 
be  desii'ed. 


STRAWBERRY  S  H  E  R  B  E  T— One 
qiiart  of  red  straw^berries,  one  pound 
of  sugar,  one  quart  of  water,  juice  of 
two  lemons.  Boil  the  sugar  and 
water  together  for  five  minutes.  Add 
the  lemon  juice  to  the  strawberries 
and  mash  them.  When  the  syrup  Is 
cold  pour  it  over  the  berries  and 
strain.  Fi-eeze  and  add  the  mer- 
ingiie. — Bessie  Sullivan. 


APRICOT  SHERBET— One  quart  can 
of  apricots,  one  lemon,  one-half 
pound  of  sugar,  one  quart  of  water. 
Boil  the  sugar  and  water  together  for 
five  minutes.  Pre.ss  the  apricots 
through  a  sieve,    add    them    to    the 
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syrup,  add  the  lemon  juice,  and  when 
cold,  freeze;  then  add  the  meringue. 


CHERRY  SHERBET— One  quart  sour 
cherries,  one  pound  of  sugar,  one 
quart  of  water.  Boil  the  sugar  and 
water  together  for  five  minutes. 
Stone  the  cherries,  add  them  to  the 
syrup  and  stand  aside  until  perfectly 
cold;  press  through  a  veiy  fine  sieve, 
freeze  and  add  the  meringue.— Mrs. 
Hiram  Whigham. 


PINEAPPLE  SHERBET— Two  large 
pineapples  (or  one  quart  can),  one  and 
one-fourth  pounds  of  sugar,  juice  of 
two  lemons,  one  quart  of  water. 
Pare  the  pineapples,  cut  them  and  re- 
move the  cores;  or  the  pineapple  may 
be  grated  around  them.  Boil  the 
sugar  and  water  together  for  five 
minutes,  take  it  from  the  fire,  add  the 
grated  pineapples  and  the  juice  of  the 
lemons.  Strain  through  a  cloth, 
pressing  hard  to  get  all  the  juice, 
iireeze  and  add  the  meringue. 


FROZEN  PEACHES— Take  two 
quarts  peaches,  peeled  and  sliced, 
sprinkle  with  one  pound  of  sugar  and 
let  stand  two  hours;  mash  fine,  add 
one  quart  cold  water  and  freeze  the 
same  as  ice  cream.— Miss  B.  S. 


LEMON  SHERBET— Four  large,  juicy 
lemons,  one  quart  of  water,  one  and 
one-fourth  pounds  of  sugar.  Put  the 
sugar  and  water  on  to  boil;  chip  the 
yellow  rind  from  three  of  the  lemons, 
add  to  the  syrup,  boil  five  minutes 
and  stand  aside  to  cool.  When  cold 
add  the  juice  of  the  lemon  and  strain 
through  a  cloth.  Freeze  and  add 
the   meringue. 


FROZEN  PUDDING^One  quart  of 
cream,  two  eggs,  pinch  salt,  one  cup 
sugar,  one-half  can  shredded  pine- 
apple, two  tablespoonfuls  finely  chop- 
ped Canton  ginger.  INIake  a  soft  cus- 
tard of  eggs,  sugar,  salt  and  half  the 
cream;  when  custard  is  cool,  place 
in  freezer,  add  the  remainder  of  the 
cream  which  has  been  whipped  to  a 
stiff  froth,  pineapple  and  ginger. 
Freeze  until  stiff;  place  in    a  mould 


which  has  been  rinsed  in  cold  waterj 
put  in  salt  and  ice  and  let  stand  fot 
several  hours.  Garnish  with  whipped 
cream  and  cubes  of  lemon  jelly  coloi 
ed  red.— Mrs.  Joseph  Torrence  Mil| 
ler. 


FROZEN  PEACHES- Fifteen  largel 
ripe  peaches,  pared  sliced  and  mash^ 
ed  until  it  looks  like  a  marmalade, 
juice  of  three  oranges  with  the  grated 
rind  of  one,  juice  of  one  lemon;  add 
two  cups  sugar,  one  and  a  half  quarts 
water;  stir  until  the  sugar  is  dis- 
solved, put  into  the  freezer  and 
freeze.  (Some  like  an  extra  half  cup 
of  sugar-).— Mrs.  Crabtree. 


PINEAPPLE  SHERBET— One  table- 
spoonful  gelatine  soaked  in  one  cup 
cold  water  fifteen  minutes;  dissolve 
with  one  cup  boiling  water.  Take 
one-half  can  grated  pineapple  and 
one  and  one-half  cups  sugar,  juice 
of  one  lemon;  add  the  strained  gela- 
tine, put  in  freezer,  pack  with  ice 
and  salt  and  freeze.— E.  M,  B. 


PEACH  AND  ORANGE  SHERBET- 
Mash  two  quarts  of  peaches  very 
fine;  add  the  juice  of  two  oranges, 
kernels  from  six  peaches  ground  to  a 
paste,  three  cups  of  sugar  and  one 
quart  of  water;  mix  well  and  freeze, 
allowing  the  mixture  about  two 
hours  to  stiffen  after  freezing.— Mrs. 
Flora  McD.  Pierce. 


LEMON  SHERBET  WITH  MILK— 
Juice  of  four  lemons,  with  one  and 
one-half  cups  sugar  to  one  quart  of 
milk.— Henrietta  DeVine 


WATERMELON,    HALF     FROZEN— 

Cut  the  melon  in  half,  remove  the 
ripe  portion,  and  with  a  fork  break 
into  small  pieces,  discarding  the 
seeds.  Put  in  the  freezer  can  with- 
out the  dasher  and  let  stand  about 
an  hour,  packed  in  ice  and  salt. 
Serve  in  sherbet  glasses  or  in  the 
half  shell  of  the  melon,  chilled,  and 
its  upper  edge  cut  in  points.  The 
base  may  be  garnished  with  nastur- 
tiums and  leaves. 
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SIGLER  &  LYNCH, 

TAILORS. 


114  FIFTH  AVENUE,  M'KEESPORT,  PA. 

DRESS   SUITS  A  SPECIALTY. 

BELL  PHONE  260-3.  LOCAL  PHONE  101. 

MICHIGAN  FURNITURE  CO., 

Manufacturers  and  Dealers  in  all  kinds  of 


FURNITURE. 


409-4011  Walnut  Street,  McKEESPORT,  PA. 

><  J.  H.  BROOKS,  >< 

DEALER   IN 

FRESH  AND 
SMOKED  MEATS. 

ALL  KINDS  OF  GAME  IN  SEASON. 

No.  628  Walnut  Street.  McKEESPORT,  PA. 


Canning,  Preserving,  Jelly  Making. 


FRUIT  PRESERA'IXG— Tlie  secret  of 
sxK-cessful  frnit  preserving'  lies  in  the 
proper  use  of  sugar.  That  tliere  is  a 
correct  use  of  sugar  and  au  incorrect 
use  as  Avell  is  easily  demonstrated. 
Sugar  long  cooked  with  fruit  ruins 
the  flavor  and  imparls  a  pungency 
that  is  most  disagreeal)le,  while  if 
the  sugar  merely  melts  in  the  kettle 
and  is  then  taken  from  the  fire  as 
soon  as  boiled  uj),  the  preserve  is  a 
delicious,  delicate  sweet  far  superior 
to  the  other  process. 

Even  in  the  stewing  of  apples  can 
practical  knowledge  be  put  to  spe- 
cial account.  After  peeling  and  quar- 
tei-ing  the  apples  Aveigh  and  allow 
half  a  pound  of  sugar  to  a  i)Ound  of 
fruit.  Cover  the  fruit  Avith  boiling 
Avater  and  cook  gently  until  tender; 
then  add  the  sugar  and  as  soon  as 
melted  take  from  the  fire. 

Rhubarb  is  stewed  in  the  same 
Avay  and  is  neA'er  ropy  Avhen  finished. 
The  amount  of  AA-ater  \ised  should  be 
much  less  than  in  stCAving  apples. 
Rhubarb  should  be  Avashed.  AA'iped 
dry  and  cut  into  inch  lengths  Avith  a 
sharp  knife.  It  should  not  be  peeled, 
as  much  of  the  richness  of  flavoring 
and  all  of  the  delicate  pink  coloring 
Is  thus  lost. 


JAMS — In  the  making  of  jams  from 
the  small  fruits  this  new  method 
evolA'es  quite  a  different  condiment 
from  that  produced  by  the  old-time 
process,  as  much  cooking  destroys 
their  delicate  flavoring. 

Raspberry  .iam  is  niade  in  fifteen 
minutes  by  this  method  and  would 
tempt  an  epicure  to  over-indulgence. 
Weigh  the  fruit  and  alloAA*  three- 
quarters  of  a  pound  of  sugar  to  each 
pound  of  fruit.  Place  the  sugar  in 
the  oven  to  heat  and  the  berries  thor- 
oughly mashed,  in  a  porcelain-lined 
kettle.  If  the  berries  are  fresh, 
plump  and  juicy,  no  Avater  need  be 


added:  if  using  an  inferior  grade  of 
friiit,  a  cup  of  water  to  three  pounds 
of  fruit  will  be  needed  to  augment 
the  juice.  Place  in  a  moderate  heat 
and  after  boiling  cook  for  ten  min- 
utes, stirring  constantly;  then  add 
the  sugar,  Avhich  by  this  time  will  be 
quite  Avarm.  The  sugar  aa'IU  dissolve 
at  once;  when  again  boiling,  allow 
five  minutes  to  finish  in  a  moderate 
heat:  then  bottle. 

StraAvberries  are  made  into  jam 
in  the  same  way.  This  is  an  easy 
method  to  follow  in  the  case  of  small 
quantities  of  fruit  left  over  from  the 
table.  Often  there  is  not  enough  for 
a  second  serving,  and  the  fruit,  if  not 
used,  will  spoil.  By  making  it  into 
jam,  eA-en  if  there  is  not  sufficient  to 
fill  a  bottle,  it  may  be  .set  aside  until 
a  second  or  a  third  quantity  is  made; 
all  then  be  heated  together  and 
a  bottle  filled 


JELLIES— Jellies  are  never  improved 
by  long  boiling  of  sugar  and  juice. 
Currants  are  washed,  stemmed  and 
mashed,  a  very  little  water  added 
and  the  fruit  cooked  for  fifteen  min- 
utes, then  turned  into  a  bag  to  drip. 
The  juice  is  measured  and  three- 
quarters  of  a  pound  of  sugar  allowed 
to  each  pint:  the  sugar  is  then  placed 
in  the  oven  to  heat  and  the  juice  in  a 
porcelain-lined  kettle  on  the  stove. 
After  boiling  the  juice  for  twenty 
minutes  the  hot  sugar  should  be  ad- 
ded. It  will  hiss  as  it  falls  in,  and 
quickly  melt.  When  it  boils  up  once 
it  is  ready  to  strain. 

Currants,  Avhen  ver.v  fine,  may  be 
squeezed  in  a  bag  to  extract  the 
juice,  no  previous  boiling  being 
necessary,  Init  results  are  sin-er  with 
the  cooke<l  fruit.  All  jellies  are 
made  in  the  same  Avay,  quinces  and 
crabapples  being  cut  into  small 
pieces,  nearly  covered  AA'ith  Avater 
and  cooked  until  soft,  then  dripped. 
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PRESERVES— In  preserving  plums 
weigh  the  fruit  and  allow  three-quar- 
ters of  a  pound  of  sugar  to  each 
pound,  heating  the  sugar  as  before. 
Pierce  each  plum  with  a  sharp  fork 
and  cook  about  a  quart  of  the  fru'it  at 
a  time  in  enough  water  to  cover,  re- 
moving the  fruit  to  a  dish  when  ten- 
der. Add  the  sugar  to  the  water, 
and  when  melted  strain  through 
cheesecloth,  return  to  the  kettle  and 
add  the  fruit.  If  there  is  not  suffi- 
cient juice  nearly  to  cover  the  fruit, 
add  more  water  and  let  the  fruit  sim- 
mer in  the  sugar  for  five  minutes; 
then  bottle  tightly. 

Quinces,  peaches  and  pears  may  be 
done  in  the  same  way,  only  half  a 
pound  of  sugar  being  used,  however, 
to  a  poiuid  of  the  fruit.  Quinces 
cooked  in  syrup,  Avithout  previous 
cooking  in  the  water  alone,  grow 
harder  with  each  minute's  cooking 
and  are  most  disappointing.  If  a 
rich,  red  coloring  to  the  quinces  be 
desired,  the  five  minutes'  cooking  at 
the  last  must  be  prolonged.  This 
tinting  of  the  fruit  can  be  gained  in 
no  other  way. 

In  filling  jars  with  preserves,  pro- 
portions should  be  kept  in  mind  or 
the  juice  will  be  exhausted  before 
the  last  jar  is  filled.  It  is  well  to  fill 
the  jars  three-quarters  full  of  the 
fruit  before  adding  the  juice— until 
all  the  fruit  has  been  lifted  from  the 
kettle.  The  juice  may  then  be  dis- 
tributed among  the  jars,  and  if  it 
appears  to  be  running  short,  the  fruit 
in  one  jar  may  be  divided  among  the 
rest. 


SEALING  JARS— When  ready  to  seal, 
overflow  one  jar  with  the  juice  and 
seal  that  Avith  the  metal  top  before 
passing  to  the  next. 

When  fruits  AA^ere  allowed  "pound 
for  pound"  in  the  old  Avay,  they  were 
so  sweet  they  could  not  spoil  and 
were  kept  in  an  open  jar  or  crock; 
but  there  was  little  flavor  of  the 
fruit  remaining.  In  bottling,  fill 
each  can  to  overflowing,  then  screw 
on  the  metal  top  as  tightly  as  pos- 
sible, standing  the  jar  on  its  metal 
end  to  disclose  any  leakage,  which 


would  indicate  that  the  top  is  defec- 
tiA'e  or  the  rubber  at  fault.  SerA'ants 
sometimes  damage  the  lead  edge  of  a 
can  by  raising  it  with  a  thin  knife  to 
dislodge  the  rubber.  The  jar  is  not 
alAvays  spoiled  by  this  vigorous  treat- 
ment, which  is  often  necessary,  it 
must  be  admitted,  to  open  the  jar, 
for  the  metal  tops  are  hard  to  turn. 
If  the  lid  is  bent,  it  may  easily  be 
hammered  back  to  place  by  placing 
on  a  flat  surface  and  gently  tapping 
the  bent  edges.  If  the  edge  is 
broken,  the  cover  is  of  no  further 
use.  It  saves  Avork  to  test  the  tops 
and  make  repairs  before  turning  in 
the  fruit.  For  testing  the  jars,  fill 
half  full  of  water  and  screAV  on  the 
top.  If  the  jars  are  already  filled 
and  are  found  to  leak,  unscrcAV  the 
top.  add  a  second  rubber  and  again 
fill  witli  the  hot  juice,  or  hot  water  if 
the  juice  is  used.  New  rubbers 
should  alAvays  be  used. 


PEACH  MARMALADE— Pare,  divide 
and  stone  the  fruit  and  boil  for  half 
an  hour,  stirring  continually;  then 
add  three-quarters  of  a  pound  of 
sugar  to  each  pound  of  fruit  and  one- 
fourth  of  the  kernels  blanched;  boil 
for  a  quarter  of  an  hour.  The  mar- 
malade will  then  be  ready  for  the 
jars. 


PEACH  BUTTER— Have  peaches 
dead  ripe;  put  through  colandar;  put 
on  the  stove  and  stir  until  smooth, 
then  add  one-half  axuount  of  sugar 
that  you  have  of  peaches  (by  weight) 
and  cook  fifteen  minutes,  stirring  con- 
stantly.—Mrs.  Harvey  Wilson,  Bos- 
ton, Pa. 


APPLE  JELLY— Quarter  the  apples 
without  paring,  cover  with  water, 
boil  until  the  apples  are  soft;  then 
pour  all  through  a  bag  and  let  it 
drip  imtil  cold;  afterwards  press  the 
bag  a  little,  but  gently,  so  the  pulp 
does  not  go  through.  To  every  pint  of 
juice  add  three^Duarters  of  a  pound  of 
sugar;  let  it  boil  about  one-half 
hour,  or  until  it  will  drop  fi'om  the 
spoon.  To  every  three  pints  of  juice 
use  the  juice  of  one  lemon. 
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STRAWBEIIRY  JEI.LY— To  make 
strawberry  jelly,  mash  and  strain  the 
strawberries,  wliich  should  be  a  little 
under-ripe.  Measure  the  juice  and 
allow  one  pound  of  sugar  to  each 
pint.  Boil  the  juice  for  five  minutes; 
add  'the  sugar  and  boil  until  it  jellies. 
Try  it  by  putting  a  little  in  a  saucer 
and  standing  it  in  a  cool  place.  If  it 
forms  a  jelly,  take  it  at  once  from  the 
fire  and  turn  into  the  glasses. 


QUINCE  HONEY,  a  simple  and  inex- 
pensive sweet  well  worth  a  trial  at 
the  season  when  quinces  are  so 
abundant,  and  if  it  is  bottled  and 
sealed,  it  will  keep  a  long  time.  To 
half  a  pound  of  grated  quinces  take 
three  cups  of  granulated  sugar  and  a 
cup  of  water.  Pare  the  quinces  and 
remove  the  core  before  grating.  Boil 
the  sugar  and  water  until  it  spins  a 
thread,  add  the  grated  quinces  and 
boil  until  it  is  thick  like  honey. 


A  GERMAN  RECIPE— A  very 
beautiful  decoration  for  a  table  in 
midwinter  is  a  dish  of  red  and 
white  currants,  'apparently  fresh 
from  the  bush.  The  dish  is  easy  to 
prepare,  but  it  must  be  done  in  cur- 
rant time.  Select  fine  bunches  of 
perfect  cvuTants,  both  red  and  white, 
and  lay  them  in  a  large  mouthed  jar. 
Poll  over  them  hot— not  boiling,  or 
the  skins  may  burst— spiced  vinegar 
and  seal  the  jar  till  you  wish  to  use 
them.  Then  pour  off  the  vinegar  and 
lay  them  on  a  dish.  Spice  the  vine- 
gar by  putting  to  each  quart  of  white 
vinegar  an  ounce  each  of  mace  and 
cinnamon,  half  an  ounce  of  cloves 
and  two  tablespoonfuls  of  sugar,  the 
last  to  counteract  the  acidity  of  the 
currants. 


GREEN  GRAPE  JELLY— Pick  the 
grapes  from  the  stems  and  wash 
them.  Put  them  in  a  porcelain- 
lined  kettle  Avith  sufficient  water  to 
just  cover.  Boil  for  fifteen  or  twenty 
minutes,  stirring  occasionally.  Seq 
that  each  grape  is  mashed.  Turn  the 
mixture  into  a  jelly  bag  and  let  drain 
over  night.  Next  morning  measure 
the  juice  and  to  each  pint    allow  one 


pound  of  sugar.  Bring  the  juice  to  a 
boil  and  skim.  Add  the  sugar  and 
boil  for  about  fifteen  or  twenty  min- 
utes, tiying  every  few  minutes  by 
putting  a  teaspoonful  into  a  saucer. 
When  it  becomes  solid  quickly  take 
it  from  the  fire  and  turn  into  the 
glasses. 


SPICED  GRAPE  JELLY— Eight 
quarts  of  real  ripe  grapes,  one  quart 
of  cider  vinegar,  one-half  ounce  of 
cloves,  three  or  four  sticks  of  cinna- 
mon; boil  all  together,  strain,  and  to 
each  cup  of  juice  add  one  cup  of 
sugar,  and  boil  as  any  other  jelly. 
This  is  excellent  to  eat  with  roast 
meats. 


HELTER-SKELTER— Take  three- 
quarters  of  a  pound  of  sugar  to  each 
pound  of  fruit.  Put  in  a  preserving 
kettle  alternate  layers  of  currants 
and  sugar,  and  let  it  stand  a  few 
minutes  so  as  to  free  some  of  the 
juice.  Then  move  it  forward  on  the 
range  and  add  for  each  pound  of  cur- 
rants two  oranges  sliced  with  their 
skins  on  and  half  a  cup  of  raisins 
stoned  and  halved.  Stir  frequently 
while  cooking,  and  when  quite  tender 
mash  with  a  potato  masher.  When  it 
looks  clear  drop  a  little  on  a  plate;  if 
it  thickens,  it  is  done  and  should  be 
put  in  glasses  or  jars.  When  cold 
pour  over  it  melted  pax'affine.  This 
seals  the  jar  hermetically  and  may  be 
used  on  all  kinds  of  jellies. 

TO  CAN  PEACHES- Pare  and  stone 
the  peaches  and  to  one  pound  fruit 
take  one  quarter  of  a  pound  of 
sugar;  make  a  syrup  of  the  sugar  and 
water,  enough  for  two  cans  at  a 
time,  and  into  the  syrup  while  boil- 
ing place  the  peaches,  and  let  them 
stew  initil  soft  enough  to  pierce  with 
a  straw.  Put  them  into  cans,  cover 
witli  the  syrup  and  seal  while  hot. 
Other  fruit  may  be  canned  in  the 
same  manner. 


CANNED  GRAPES— With  granulated 
sugar  and  water  make  a  syrup  as  for 
the  table.  Take  grapes  from  stems, 
wash  and  fill  compactly  into  self  seal- 
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ing  jars.  Drain  off  any  water  "which 
may  remain.  Set  the  jar  in  water  or 
on  wet  towel  to  prevent  breaking. 
Fill  to  overflowing  with  mad  boiling 
water.  Lay  on  lid  and  let  stand  on^ 
minnte.  Pour  off  the  water,  All  with 
boiling  syrup  and  seal. — ^Mrs.  C.  A. 
Clark,  Rehobeth  Church. 


TO  CAN  VEGETABLEiS— Any  house- 
wife who  Avill  follow  carefully  the 
instructions  given,  understanding  the 
air  contaminations,  maj'  can  corn, 
peas  and  beans  oetter  than  those  pur- 
cliased.  as  the  materials  will  probably 
be  in  oetter  condition  to  start  with. 
All  preserving  powders  are  more  or 
less  injurious  and  should  never  be 
used  by  tlie  ordinary  housewife,  who 
does  not  understand  the  nature  of  the 
drug.  Such  things  are  dangerous. 
Powders  sold  under  the  name  of  pre- 
serving poAvtlers  are,  as  a  rule,  sali- 
cylic acid.  To  be  successful  in  can- 
ning, the  cans  must  have  either 
glass  or  metal  tops  without  i)orcelain 
lining,  the  rubbers  must  be  in  good 
condition,  the  cans  must  be  clean, 
and  the  vegetables  must  be  picked 
perfectly  fresh.  Corn  should  be 
pressed  or  cut  from  the  cob  and 
packed  at  once  into  the  jars.  Ad- 
just the  rubbers,  stand  the  jars  in  a 
boiler,  the  ibottom  of  whicli  is  pro- 
tected by  either  a  rack  or  slats;  lay 
the  covers  on  top  carelessly,  do  not 
fasten  them.  Surround  the  jars  half 
way  up  with  cold  water,  cover  the 
boiler,  bring  to  boiling  point,  and  boil 
continuously  for  four  hours.  Lift  one 
jar  at  a  time  and  fasten  on  the  lid 
without  removing  it.  Wipe  the  jars, 
and  when  cool,  put  them  in  a  dark, 
cool  place.  Peas  may  be  canned  in 
the  same  way,  w^ith  the  exception 
that  each  jar  must  be  filled  with 
water.  Corn,  being  compact,  does 
not  require  tliis.  String  b^eans  re- 
quire cooking  for  only  one  hour  and  a 
half,  but  the  jar  manipulation  is  ex- 
actly the  same.  The  lids  must  not  be 
lifted  and  put  on  the  table  and  then 
afterward  put  on  the  jars,  or  the  fly^ 
ing  dust  will  fasten  itself  and  fre- 
quently contaminate  the  vegetables. 
It     makes     very     little     difference 


whether  or  not  the  vegetables  shrink; 
let  them  shrink.  There  is  sufficient 
hot  air  in  the  can  to  make  all  materi- 
als sterile.  I  never  yet  have  lost  a 
can  of  vegetables  of  any  sort. 

To  make  rhubarb  jam,  allaw  to 
each  pound  of  rhubarb  a  pound  of 
loaf  sugar  and  three  ounces  of  can- 
died lemon  peel.  Wipe  the  rhubarb 
and  string  it,  then  cut  it  up  and  place 
it  in  a  pan  Avith  the  sugar;  leave  for 
thirty-siix  hours  until  all  is  dissolved, 
then  strain  away  the  syrup  into  a 
stew  pan  and  boil  for  three-quarters 
01  an  hour  with  the  candied  peel 
(cut  very  small):  add  the  fruit  and 
boil  for  anotlier  three-quarters  of  an 
hour. 


FRUIT  mar:malade  and  fruit 

BUTTER— The  difference  between 
these  two  is  that  one  is  fine  and  com- 
pact, and  is  usually  made  by  putting 
tlie  fruit,  after  long  cooking,  through 
a  sieve:  while  the  marmalade  part  of 
the  fruit  is  left  in  pieces.  The  term 
marmalade  in  England,  is  always  ap- 
plied to  orange;  and  marmalades  or 
preserves  made  from  other  fruits  are 
called  jams. 


PRESERVED  CITRON— Five  pounds 
of  citron-melon,  three  pounds  of 
white  sugar,  nine  lemons,  two  ounces 
of  green  ginger  root,  two  pieces  im- 
ported citron,  one  small  piece  of 
alum.  Directions:  Pare  citron  and 
cut  in  thin  slices,  boiling  until  clear 
and  tender  in  water  containing  the 
small  piece  of  alum.  When  done, 
wash  in  cold  water.  Make  a  syrup 
of  the  sugar  and  juice  of  eight 
lemons,  adding  the  grated  rinds  of 
two  lemons  and  the  ginger-root. 
Boil  until  clear  and  thick,  then  add 
the  citron-melon  and  the  two  pieces 
of  imported  citron,  cut  in  thin  slices, 
with  the  lemon  sliced  and  seeds  re- 
moved. 


STRAWBERRY  .PRESERVES— Stem, 
wash  and  weigh  the  fruit.  Allow 
three-quarters  of  a  pound  of  sugar 
and  half  a  cup  of  water  to  a  pound 
of  fruit.  Boil  sugar  and  water  until 
it  spins  a    thread,  then  pour  boiling 
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hot  over  the  fruit.  When  cool,  cover 
well  and  stand  in  a  cold  place.  Next 
morning  pour  off  the  juice,  boil  until 
thick  and  proceed  as  before.  The 
third  morning-  drain  off  the  syrup, 
cook  until  thick,  add  the  fruit  and 
boijl  until  thick  as  desired.  Bottle, 
seal  and  label  as  usual.  This  method 
of  preserving,  which  hardens  the 
fruit,  is  excellent  for  such  soft 
fruits  as  strawberries,  cherries  or 
plums. 


TO  PRESERVE  TOMATOES— Select 
lii*m,  small,  yellow  tomatoes;  scald 
just  barely  enough  so  the  skins  will 
come  oft"  easily.  After  all  skins  are 
removed  drop  into  lime  water  and 
let  stand  over  niglit.  In  the  morning 
drain  well  and  simmer  in  a  rich 
syrup  twenty  minutes  or  more,  until 
fruit  looks  clear.  Add  a  few  pieces 
of  root  ginger;  this  modifies  any  un- 
pleasant  flavor. 


CURRANT  RELISH— Five  pounds 
currants  (delicious)  one  pound  seed- 
le.ss  raisins  chopped  fine,  five  pounds 
granulated  sugar,  juice  and  grated 
rind  of  three  oranges.  Cook  all  to- 
gether one  hour  and  can  while  hot. 
If  oranges  are  not  Aery  juicy  use 
four.— Mrs.  Crabtree. 


SPICED  APPLES— Take  ten  medium- 
sized,  red  cooking  apples;  put  in  a 
preserving  kettle  with  water  to  half 
cover  them;  add  three  cups  water,  a 
few  cloves  and  stick  cinnamon,  tied 
in  a  bag,  and  half  cup  strong  vine- 
gai".  Cover  tight  and  cook  till  apples 
ai'e  tender;  then  take  them  out  care- 
fully and  boil  the  syrup  a  little 
longer  and  pour  over  the  top.  If 
done  carefully  the  apples  will  retain 
their  color  and  look  very  pretty.— 
Mrs.  Forrester. 


TRANSPARENT  JELLY— Look  over 
the  fruit  and  put  it  in  an  earthen 
jar  and  immerse  it  in  boiling  water. 
When  soft  put  it  in  a  bag  made  of 
cheesecloth  and  suspend  it  from  a 
nail  and  let  drip,  but  do  not  squeeze 
it  with  the  hands.  Boil  the  juice 
twenty  minutes  on  top  of  the  stove 
in  a  porcelain  kettle  or  a  bright  milk- 
pan;  measure  the  juice,  and  for  each 
quart  of  juice  allow  two  pounds  of 
sugar,  which  has  been  heating  on  an 
earthen  platter  in  the  stove  oven. 
Stir  the  sugar  into  the  juice  and  boil 
three  minutes.  Turn  into  a  pitcher 
and  strain  through  a  starch-strainer 
into  jelly  glasses,  and  let  them  stand 
open  until  the  next  day.  If  these 
directions  are  carefully  foUoAved,  the 
result  Avill  be  firm,  transparent  jelly. 


PEACH  JELLY— To  one  pint  of  juice 
from  cooking  parings  that  have  been 
carefully  assorted  and  Avashed,  add 
one  poimd  sugar  and  the  juice  of  one 
lemon.  Boil  until  thick  and  put  in 
jelly  glasses.— Miss  Jennie  Knox. 


SOME  HINTS  FOR  CANNING  AND 
PRESERVING— Use  only  the  best 
fruits  procurable  and  the  purest 
sugar. 

Add  enough  sugar  to  preserve  the 
fruit,  but  not  too  much  to  destroy  the 
flavor  of  the  fruit. 

In  preserving,  boil  long  enough 
that  the  syrup  mixes  well  Avith  the 
fruit;  do  not  have  it  water5^ 

Have  butters  as  smooth  as  pos- 
sible. Jams  and  marmalades  pre- 
serve the  pieces  of  fruit. 

To  keep  the  fruit  successfully,  the 
closest  attention  must  be  given  it 
when  preserving.— Miss  Helen  Fan- 
sold. 
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M  Preslytefiiiii  BooK  Store, 

706  PENN  AVE.,  PITTSBURG. 

Parents  and  Teachers  will  always  find  here  the  best,iand  only  the  best, 
reading  for  themselves  and  children,  and  at  prices  that  are  as  low  as 


the  LOWEST.— COME  A^O  SEE  US. 


W.  W.  WATERS,  Supt.  | 


WM.  CRAIG  &  CO., 


( 


DEALERS    IN 


VEGETABLES,  PRODUCE  AND  FARM  PRODUCTS.  .| 

FINE  BUTTER  AND  COUNTRY  EGGS  OUR  SPECIALTY.  | 

413  Market  Street,  McKEESPORT,  PA,  {^ 


Catsup,  Chili  Sauce,  Pickles, 
Mince  Meat,  Etc. 


CATSUP— One  bushel  ripe  tomatoes, 
one-half  gallon  vinegar,  one-half 
pound  sugar,  one-half  pint  salt,  one 
and  one-half  ounces  black  pepper, 
one  and  one-half  ounces  allspice,  two 
ounces  mustard,  one  ounci>  ginger, 
one-half  ounce  cloves,  one-eighth 
ounce  cayenne,  one-fourth  ounce  as- 
safetida  and  one  pint  alcohol.  After 
boiling  tomatoes  for  half  an  hour  put 
through  a  sieve;  return  liquid  to  ket- 
tle and  boil  down  to  one  and  one-half 
gallons;  add  the  vinegar  and  reduce 
to  one  and  three-fourths  gallons;  add 
sugar,  salt  and  spices.  Put  the  assa- 
fetida  into  a  teacup  and  add  a  little 
catsup  to  it.  stir  and  return  to  kettle. 
Stir  continually  until  it  comes  to  a 
boil,  then  take  from  fire  and  add  al- 
cohol. Bottle  and  seal  Avhile  hot. — 
Ellen  H.  AUderdice. 


COLD  T0:MAT0  CATSUP-One-half 
peck  ripe  tomatoes  cut  fine,  two  roots 
horse-radish  grated,  four  red  pep- 
pers cut  fine,  two  green  peppers  cut 
fine,  one-half  teacup  of  salt,  one  tea- 
cup of  black  and  white  mustard  seed 
mixed,  one  teacup  of  sugar,  two  tea- 
spoonfuls  l)lack  pepper  ground,  one 
teaspoon  ful  cloves,  two  tea  spoonfuls 
cinnamon,  one  teaspoonful  mace,  one 
onion  cut  fine,  one  ounce  celery  seed 
and  one  and  one-half  pints  of  vine- 
gar.—Mrs.  T.  P.  Power,  Scottdale,  Pa. 


COLD  TOMATO  CATSUP— One  peck 
firm,  ripe  tomatoes,  one  pint  chopped 
celery,  one  large  cup  chopped  onions, 
one-half  cup  of  salt,  one-half  cup  of 
Avhite  mustard  seed,  three  green  pep- 
pers, one  red  pepper,  one  pint  vine- 
gar. Directions:  I'eel  tomatoes  and 
take  out  seeds,  cho])  fine:  add  salt 
and  put  in  colander  to  drain  for  two 
hours,  stirring  several  times.  Re- 
move seeds  from  pei)pers  and  choj) 
fine.    Mix    ingredients    all    together 


and  put  in  cold  fruit  .tars.  "Wrap  in 
papei-s  and  keep  in  cool,  dark  place. 
(Jood  relish  for  cold  meat  or  raw 
oysters. 


ELDERBERRY  CATSUP-Pick  a  gal- 
lon of  elderberries,  Avhen  veiy  ripe, 
from  the  stock,  put  in  an  earthen  jar 
with  a  gallon  of  boiling  vinegar  and 
set  over  night  on  the  back  of  the 
range.  In  the  morning  drain  the  li- 
quor off  and  rub  the  berries  through 
a  sieve,  i)ut  in  a  granite  kettle  with 
three  or  four  blades  of  mace,  a  piece 
of  ginger  root,  a  teaspoonful  of 
cloves,  a  pinch  of  cayenne,  one 
grated  nutmeg  and  a  stick  of  cinna- 
mon and  set  over  the  fire  to  boil  for 
ten  minutes;  take  up  and  bottle  with 
tlie  spices,  seal  and  let  stand  for  six 
weeks;  draw  off,  strain  and  lx)ttle. 
This  is  an  English  catsup,  used  for 
flavoring  sauces,  and  is  served  with 
fish. 


GRAPE  CATSUP-Pick  twelve 
pounds  of  ripe  gi*apes  from  the 
stems,  put  in  a  preserving  kettle,  add 
a  pint  of  boiling  water  and  set  over 
the  fire  for  fifteen  minutes.  Take 
up,  strain,  return  the  pulp  to  the  ket- 
tle witli  five  pounds  of  sugar,  a  quart 
of  vinegar,  a  teaspoonful  each  of 
cloves,  cinnamon  and  salt,  with 
blades  of  mace,  and  one  grated  nut- 
meg; let  boil  until  thick,  bottle  and 
seal.  This  catsup  is  excellent  with 
game  and  roast  meats. 


GRAPE  CATSUP— Wipe  the  grapes, 
stem  them  and  just  cover  them  with 
water  in  a  kettle.  When  tender, 
strain  tlu'ough  a  colander  and  meas- 
ure. To  each  three  i)oimds  of  pulp 
add  a  pound  of  brown  sugar,  a  cup 
of  cidei-  vinegar  and  half  an  ounce 
each  of  cloves,  cinnamon,  allspice, 
mace  and  salt.    All  the  spices  should 
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be  grountl.  Stir  and  boil  until  of  the 
proper  thickness.  Then  bottle  and 
cover  the  corks  with  paraftine  or 
sealing  wax.  Always  use  wooden 
spoons  and  agate  or  porcelain-lined 
kettles  when  cooking  acid  fruits. 


GOOSEBERRY  CATSUP— Stem  and 
pick  hve  pounds  of  gooseberries,  put 
in  a  kettle  with  two  pounds  of  brown 
sugar,  a  teacup  of  vinegar,  spices  to 
taste  and  a  pinch  of  salt.  Boil  until 
thick,  put  in  wide-mouthed  bottles  or 
small  jars,  and  seal. 


CHILI  SAUCE— Twenty-four  toma- 
toes, seven  onions,  three  red  peppers; 
chop  fine  and  cook  until  thick,  then 
add  twelve  tablespoonfuls  of  brown 
sugar,  four  teaspoonfuls  of  ginger, 
four  cinnamon,  two  cloves,  eight 
teacups  vinegar.  Boil  until  thick; 
salt  to  taste.— Mrs.  J.  I.  Blackburn. 


CHILI  SAUCE— Take  one  peck  of  to- 
matoes, one  quart  of  chopped  onions, 
one  cup  each  of  grated  horse-radish 
and  salt,  and  about  one  quart  of 
vinegar;  add  six  green  peppers,  one 
cup  of  brown  sugar  one  ounce  of 
cinnamon,  one  oiuace  each  of  cloves 
and  allspice  together  with  one  ounce 
of  mustard  seed  and  two  bunches  of 
celery. 


CHILI  SAUCE— Twelve  large  toma- 
toes, not  over  ripe,  three  medium- 
sized  onions,  one  bell  pepper.  Scald 
the  tomatoes  and  remove  the  skins, 
peel  the  onions,  add  the  pepper  and 
chop  all  very  fine,  then  boil  together 
an  hour.  Add  a  pint  of  vinegar,  two 
tablespoonfuls  of  sugar,  two  table- 
spoonfuls  of  salt,  two  teaspoonfuls 
cinnamon,  a  teaspoonful  ginger  and 
a  teaspoonful  of  cloves.  Boil  an- 
other hour,  or  until  thick,  then  seal. 


CHILI  SAUCE— One  peck  ripe  toma- 
toes, seven  large  red  peppers  chopped 
fine,  one  pint  of  onions  chopped  fine, 
one  quart  strong  vinegar,  two 
cups  sugar,  four  tablespoonfuls  salt, 
one  tablespoonful  each  of  cinnamon, 
cloves  and  allspice.  Boal  two  hours; 
add  the  vinegar,    sugar    and    spices 


just  before  removing  from  fire. — Mrs. 
J.  L.  Stewart. 


CHILI  SAUCE  (Fine)— Four  large 
onions,  six  green  peppers,  one  red 
pepper  chopped  fine  with  the  onions. 
Thirtj^-two  very  large  ripe  tomatoes; 
take  off  the  skin,  put  them  into  a 
kettle  with  the  onions  and  peppers; 
add  six  tablespoonfuls  sugar,  four 
tal)lespoonfuls  salt;  stir  slowly  until 
well  cooked;  put  through  a  colander, 
then  add  eight  teacups  vinegar;  cook 
it  again  until  it  is  thick  enough  to 
put  into  bottles  easily.— Mrs.  Crab- 
tree. 


CHILI  SAUCE— One  gallon  peeled  anc 
chopped  ripe  tomatoes,  one-half  cup 
chopped  onion,  two  tablespoonfuls 
salt,  one  tablespoonful  cinnamon,  one 
scant  tablespoonful  ground  black 
pepper,  one  and  one-half  cups  vine- 
gar, if  very  strong,  or  more  if  weak; 
add  brown  sugar  to  suit  taste  and 
boil  from  one  and  a  half  to  two 
hours.— :Mrs.  Robert  A.  Rankin, 
Greensburg,  Pa. 


SWEET  CUCUMBER  PICKLES— 
Take  medium-sized  cucumbers;  let 
them  lie  in  salt  water  nine  mornings, 
boiling  the  water  every  morning  and 
pouring  over  them.  Then  soak  in 
fresh  water  twentj'-four  hours;  open 
them  lengthwise  and  take  out  the 
seeds;  place  them  in  a  preserving 
kettle  with  alternate  layers  of  grape 
leaves;  sprinkle  a  teaspoonful  of 
alum  over  each  layer;  then  cover 
with  equal  parts  of  vinegar  and 
water.  Scald  until  green.  Squeeze 
the  juice  from  lemons,  slice  the 
lemon,  including  the  rind,  then  fill 
the  cucumbers  with  slices  of  lemon 
and  raisins.  Tie  and  sew  together 
and  place  in  jar,  adding  half  ouncf 
of  cloves,  one  ounce  cinnamon  bark 
broken  in  small  pieces.  Make  a 
syrup  of  one  pound  of  sugar  to  the 
pint  of  vinegar.  Boil  and  pour  over 
nine  mornings.— Mrs.  J.  I.  Blackburn, 
Covington,  Ky. 


CUCUMBER   PICKLES— To  one  gal- 
lon vinegar    allow  a  cup    of    sugar, 
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three  dozen  whole  black  peppers, 
half  as  much  allspice,  half  a  cup 
horse-radish  root  cut  tine.  Boil  for 
five  minutes  and  after  putting  the 
cucumbers  into  stone  or  glass  jars, 
pour  the  vinegar  over  them,  scalding 
hot.  Seal  while  hot.— Mrs.  Osmond 
Hutchison. 


CUCUMBER  PICKLES— Three  dozen 
encumbers,  eight  large  onions;  pare 
and  cut  as  tine  as  possible;  cover 
them  with  one  and  one-half  cups  of 
salt  and  let  drain  eight  hours  in  a 
sieve;  then  add  one-half  cup  black 
mustard  seed,  one-half  cup  ground 
black  pepper.  Mix  together,  put  in  a 
stone  jar,  cover  with  vinegar  and  let 
stand  eight  or  ten  days;  then  re- 
new vinegar.— Mrs.  A.  W.  Wood. 


MUSTARD  PICKLES— One  quart 
small  onions,  one  quart  of  small 
pickles,  three  heads  of  cauliflower, 
four  green  peppers.  Chop  the  pep- 
pers and  cut  the  cauliflower  in  small 
pieces,  soaii  one  night  in  one  gallon 
Avater  and  one  pint  of  salt;  heat  in 
the  salt  water  until  tender,  then 
drain  and  cover  with  following  dress- 
ing. Dressing:  Four  quarts  vinegar, 
one  cup  sugar,  one  cup  flour,  six 
tablespoonfuls  mustard,  two  table- 
spoonfuls  turmeric:  mix  with  vine- 
gar or  water  and  boil  them;  pour 
pickles  in  and  let  come  to  boil. 
Bottle  Avhile  hot  and  seal.— Miss  E. 
Alwilda   Jordan,    Bellevernon. 


•CRISP  CUCUMBER  PICKLES— Se- 
lect small,  long  cucumbers  of  uniform 
size,  wash  them  in  water  with  a 
cloth  to  remove  the  small  spines; 
pour  over  them  a  strong  t)rine,  boil- 
ing hot.  cover  closely  and  let  stand 
all  niglit;  drain  in  a  colander  and  let 
dry  on  a  cloth.  Make  a  pickle  with 
the  best  cider  vinegar,  a  little  ginger 
root,  four  small  peppers,  and  a 
little  horse-radish  root.  When  the 
pickles  boil  throw  in  the  cucumbers, 
cover  and  let  l)oil  as  quickly  as  pos- 
sible for  three  minutes.  Seal  up  hot 
in  jars.— Mrs.  A.  S.  W. 


cumbers,  one-half  dozen  onions,  (slice 
them),  sprinkle  salt  over  cucumbers 
and  let  stand  three  or  four  hours: 
nearly  dry,  cover  with  one  quart 
vinegar,  nvo-thirds  cup  salad  oil, 
one  cup  mustard  seed,  one  table- 
spoonful  celery  seed.— :M.  L.  D. 


SPANISH  PICKLE— One  dozen  cu- 
cumbers, four  heads  cabbage,  one 
peck  green  tomatoes,  one  dozen  on- 
ions, three  ounces  white  mustard 
seed,  one  ounce  celery  seed,  one 
ounce  turmeric  powder,  two  and  one- 
half  pounds  brown  sugar,  one  box 
Coleman's  mustard.  Cliop  all  the  day 
before  making  and  sprinkle  with  one- 
half  cup  salt.  AVhen  ready  to  make 
squeeze  out  and  put  all  in  kettle, 
cover  with  vinegar  and  let  simmer 
one  hour,  adding  sugar  just  before 
taking  ofl:  the  fire.  Stir  occasional- 
ly.—M.  L.  D. 


SPANISH  PICKLES— One  peck  green 
tomatoes,  eight  onions,  one  cup  salt, 
one-half  ounce  cloves,  one-half 
ounce  allspice  berries,  one-half  ounce 
pepper-corns,  one-half  cup  brown 
mustard  seed,  one-half  pound  brown 
sugar,  cider  vinegar.  Slice  tomatoes 
and  onions,  alternate  layers  of  toma- 
toes, onions  and  salt,  let  stand  over 
night.  In  morning  drain  and  put  In 
preserving  kettle,  add  remaining  in- 
gredients, using  enough  vinegar  to 
cover  all.  Heat  gradually  to  boiling 
point  and  boil  one-half  hour.— Mrs. 
Rev.  Miller,  Duquesne. 


OIL  PICKLE— Two   dozen   large     cu- 


W^HOLE  MIXED  PICKLES— Allow 
half  a  peck  of  small  green  tomatoes; 
pick  the  stems  off  and  wash.  String 
and  cut  off  the  ends  of  half  a  peck 
of  tender  white  wax  beans.  Re- 
move the  outside  skins  of  a  quart  of 
very  small  onions,  add  half  a  dozen 
small  green  peppers  whicli  have  been 
cut  in  two  and  the  seeds  removed, 
and  they  have  stood  in  strong  brine 
over  night.  Let  the  tomatoes  soak  in 
strong  salt  and  water  twenty-four 
hours:  let  the  onions  stand  in  another 
jar  of  brine  and  tlie  string  beans  in 
cold  water.  When  all  are  ready, 
steam  the  tomatoes  a  few  minutes, 
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then  steam  the  beans  until  tender, 
then  the  onions  for  ten  minutes. 
Drain  and  mix  all  together,  then  add 
the  peppers.  Place  the  picliles  in 
two  or  three  jars  and  over  the  top  of 
every  jar  pour  half  a  teacup  of 
grated  horse-radish.  Heat  enough 
vinegar  to  cover  well,  pour  it  over 
them  boiling  hot,  place  an  inverted 
plate  over  each  jar,  then  tie  up  se- 
curely and  put  a  cover  on  top.  Let 
them  stand  one  Aveelc,  then  drain  off 
all  vinegar  and  throw  away.  Heat 
fresh  vinegar  with  two  cups  of 
brown  sugar,  some  sticlc  cinnamon 
and  ground  cloves  tied  in  a  cloth 
and  let  it  cook  for  ten  minutes.  Pour 
over  the  pickles  and  place  fresh 
horse-radish  leaves  over  the  top.— 
Carrie  May  Ashton. 


PICKLED  ONIONS— Select  small 
Avhite  onions,  peel  and  put  in  stone 
jars,  sprinkle  a  little  salt  over  each 
layer.  Heat  enoxigh  vinegar  to  cover 
them,  allowing  one  ounce  of  ginger 
root  cut  in  pieces  and  a  few  black 
pepper  kernels  to  every  tAvo  quarts 
of  vinegar.  Pour  over  the  onions 
and  let  them  stand  for  a  week.  At 
the  expiration  of  that  time  pour  off 
the  vinegar,  put  the  onions  in  glass 
pickle  jars  and  heat  fresh  vinegar 
and  pour  over  them.  Seal  or  cork 
tight. 


PICKLED  STRING  BEANS— Wash 
half  a  peck  of  tender  string  beans, 
remove  the  strings,  cut  off  the  ends 
and  throw  into  a  kettle  of  boiling 
Avater;  cook  until  tender,  but  not  so 
they  Avill  break,  then  throw  a  little 
salt  OA^er  them,  drain  and  cool.  Put 
them  into  glass  jars  (two-quart  ones 
are  best),  add  a  spoonful  of  whole 
Avhite  mustard  to  each  can  and  a 
spoonful  of  grated  horse-radish. 
Heat  A'inegar  enough  to  cover,  and 
allow  one  teacup  of  sugar  to  every 
quart  of  vinegar.  Cover  the  pickles 
and  seal  up.  If  preferred,  the  beans 
can  be  steamed  in  a  steamer  over  a 
kettle  of  boiling  AA'ater  instead  of 
boiling  until  tender. 


CAULIFLOWER    P  I  C  K  L  E— Select 


firm,  white  heads,  cut  apart  each 
branch,  leaving  a  piece  of  the  stem 
on;  Avash  Avell  in  salted  water,  place 
in  a  steamer  over  boiling  water  until 
tender,  then  remove  and  sprinkle  a 
little  salt  over  them.  Prepare  a  vine- 
gar by  alloAving  tAvo  cups  of  brown 
sugar  to  each  quart  of  vinegar,  and 
three  tablespoonfuls  of  Avhite  mus- 
tard, and  heat.  Allow  one  large 
green  pepper  Avhich  has  been  soaked 
in  strong  salt  Avater  over  night  (after 
the  seeds  have  been  removed).  Chop 
tine  ajid  stir  in  the  vinegar.  When 
hot  pour  over  the  caulifloAver  and 
scrcAV  the  covers  on. 


SWEET  TOMATO  PICKLES-Allow 
four  pomuls  of  sugar  and  tAvo  tea- 
spoonfuls  each  of  ground  cloves  and 
cinnamon  to  every  quart  of  A'inegar. 
Have  ready  eight  pounds  of  green 
tomatoes  AA'hich  have  been  chopped 
fine  and  drained.  Cook  the  toma- 
toes in  A'inegar  fifteen  minutes,  then 
put  in  jars  and  coA'er  closely.  Place 
horse-radish  leaves  OA'er  the  top  be- 
fore tying  up,  to  prevent  moulding. 


CUCUMBER  PICKLES— Two  hun- 
dred small  cucumbers,  tAA'o  poinids  of 
sugar,  three  tablespoonfuls  of  white 
mustard.  three  teaspoonfuls  of 
black  mustard,  three  teaspoonfuls  of 
juniper  berries,  four  or  fiA'e  green 
peppers  according  to  the  size,  half  a 
pint  of  small  white  onions.  Let  the 
cucumbers  stand  over  night  in  salt 
Avater,  then  drain.  Heat  enough 
vinegar  to  coA-er  the  pickles,  then  put 
in  the  cucumbers  and  scald  them,  but 
do  not  let  them  boil.  Drain  off  the 
vinegar  and  put  the  pickles  in  stone 
jars.  Prepare  a  fresh  A'inegar,  add 
the  sugar,  mustard,  juniper  berries, 
peppers  chopped  fine  and  whole  on- 
ions. When  scalding  hot,  pour  over 
the  pickles.  Cut  up  pieces  of  horse- 
radish root  fine  and  add  to  eA^ery  jar 
of  pickles.  Cover  with  young  horse- 
radish leaves  and  iuA-ert  a  plate  over 
the  top  of  each  crock,  then  tie  up 
with  old  white  muslin. 


GREEN  PEPPERS  PICKLED— Take 
two  dozen  large  green   Bell   peppers. 
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Remove  the  seed  by  cutting  a  slit  in 
tlie  side— leaving  the  peppers  whole. 
Cover  them  with  a  strong  brine  and 
let  them  stand  t^\-enty-four  hours. 
Then  take  them  out  of  the  brine  and 
soak  them  in  water  for  a  day  and 
night.  Pour  off  this  water  and  scald 
some  vinegar,  in  which  put  a  small 
piece  of  alum,  and  pour  over  them, 
letting  them  stand  three  days.  Pre- 
pare a  stuffing  of  two  hard  heads  of 
white  cabbage,  chopped  fine  and  sea- 
soned slightly  with  salt  and  a  cup  of 
white  mustard  seed.  Mix  it  well  and 
stuff  the  peppers  hard  and  full. 
Stitch  up,  place  them  in  a  stone  jar 
and  pour  over  spiceil  vinegar,  scald- 
ing hot.  Weigh  them  down  and  keep 
the  jar  tightly  covered. 


PICKLED  PEPPERS— Cut  out  the 
stem  of  the  peppers  in  a  circle,  re- 
move the  seeds  and  wash  out  in  cold 
water;  then  fill  each  with  a  mixture 
of  finely  chopped  cabbage,  horse- 
radish, mustard  seed,  tiny  cucum- 
bers, button  onions  and  nasturtiums. 
Replace  the  pieces  cut  from  the  top 
and  sew  around  w-ith  coarse  thread, 
r'ack  in  stone  jars  and  cover  with 
cold  vinegar. 


CHOPPED  PICKLE— Six  large  cu- 
cumbers, one  peck  of  green  tomatoes, 
one  head  of  cabbage,  four  large  on- 
ions, three  large  bunches  of  celery, 
four  small  peppers:,  five  cents'  worth 
of  mixed  white  mustard  and  celery 
seed,  one  gallon  of  vinegar,  one-half 
teacup     of     grated  horseradish. 

Sprinkle  one-half  teacup  of  salt 
through  the  above  vegetables  after 
they  are  chopped  and  let  remain 
twenty-foiu-  hours.  Heat  up  in  a 
weak  vinegar  at  first,  drain,  then  boil 
twenty  minutes  in  clear,  strong  cider 
vinegar.  Will  keep  well  in  crocks  un- 
sealed. 


CUCUMBER  PICKLES— Select  small, 
long  cucumbers  of  uniform  size. 
Wash  them  in  water  with  a  cloth  to 
remove  the  small  spines.  Pour  over 
them  a  strong  brine  boiling  hot,  cover 
closely,  and  let  stand  all  night;  drain 
in  a  colander  and  let  dry  on  a  cloth. 


Make  a  pickle  with  the  best  cider 
vinegar,  a  very  little  ginger  root,  a 
few  small  peppers,  and  a  little  horse- 
radish root.  When  the  pickle  boils, 
throw  in  the  cucumbers,  cover,  and 
let  boil  as  quickly  as  possible  for 
three  minutes.    Seal  up  hot  in  cans. 


NASTURTIUM— Pickled  nasturtium 
seeds  are  an  excellent  substitute  for 
capers,  and  they,  with  radish  pods, 
make  a  nice  relish  for  meats.  Select 
the  seeds  as  .soon  as  the  flowers  have 
fallen  off.  gather  them  on  a  dry  day, 
let  them  lie  spread  out  in  the  sun  for 
a  few  days,  then  transfer  to  a  jar  and 
cover  with  well-spiced,  boiling  vine- 
gar. Radish  pods  shoidd  be  soaked 
in  salt  and  water  for  three  days; 
drain  and  cover  with  spiced  vinegar. 


CABBAGE  PICKLE— If  found  of  cab- 
bage try  this  pickle:  Select  the 
Dutch  red  variety,  though  the  white 
cabbage  may  be  used.  Boil  in  salted 
water  till  very  near  done,  using  cau- 
tion not  to  boil  too  tender  so  as  to  fall 
apart;  let  it  drain  thoroughly  throug'i 
a  colander.  Place  in  a  crock  and  pour 
meditim  strength  vinegar  sweet2iie4 
to  taste,  and  previously  boilei  with  a 
tablespoonful  of  mustard  s-^e-l,  over 
the  cabbage  boiling  hot.  It  will  keep 
any  length  of  time  and  is  very  nice 
to  have  in  emergency.  Another  nice 
way  is  to  chop  the  cabbage  fine  as 
for  cold  slaw,  and  cook  until  tender. 
Season  with  Ainegar,  salt  and  pep- 
per and  butter  and  seal  in  Mason 
jars.  When  needed  simply  warm  up, 
adding  more  vinegar  and  salt  to 
taste,  and  a  spoonful  of  cornstarch. 


MUSTARD  PICKLE— Two  quarts 
cauliflower,  one  quart  green  toma- 
toes, one  quart  onions,  one  quart  cu- 
cundjer,  one  quart  beans,  one  quart 
pickles.  Cook  beans  before  putting 
in  salt.  Let  all  stand  over  night  in 
salt;  in  the  morning  drain  and  add 
the  following  dressing:  One  cup  su- 
gar, one  cup  flour,  one  tablespoonful 
mustard,  two  tablespoonfuls  tiu-- 
meric.  three  quarts  vinegar.— Mrs.  D. 
P.  McCune. 
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EAST  INDIA  PICKLES— One-half 
peck  sliced  green  tomatoes,  four  large 
sliced  onions,  twenty-five  small  cu- 
cumbers, one  cauiflower  cut  in  small 
bunches.  Sprinkle  salt  over  them 
thoroughly  and  let  stand  for  twenty- 
four  hours,  then  drain  well;  mix  one- 
half  cup  grated  horse-radish  root 
with  ohe-half  ounce  of  turmeric  (get 
this  at  drug  store),  one-half  ounce 
ground  cinnamon,  one-half  ounce 
ground  pepper,  one-half  pint  white 
mustard  seed,  one-half  pint  brown 
sugar,  tn'o  bunches  chopped  celery. 
Put  this  mixture  into  a  large  porce- 
lain vessel  in  layers  Avith  the  vege- 
tables, cover  with  cold  cider  vinegar 
and  boil  slowly  for  two  hours. 


PICKLED  CAULIFLOWER— Take 

good  white  heads,  break  them  into 
small  pieces,  and  boil  for  ten  min- 
utes in  strong  salt  and  water;  skim 
out  the  pieces,  which  should  be  so 
tender  that  a  splint  of  a  broom  corn 
can  be  run  through  the  stem;  lay 
them  on  a  towel  to  drain  off  the 
water  and  when  thoroughly  cold, 
boil  in  a  quart  of  cider  vinegar  with 
one  cup  of  sugar.  Put  them  into  a 
pickle  jar  with  a  few  cloves,  all- 
spice, pepper  and  stick.-?  of  elnnamou 
tied  in  a  cloth.  Boil  and  skim  tlior- 
oughly,  then  pour  it  directly  over  the 
cauliflower.— Mrs.  J.  P.  Sloterbeck. 


FKENCH  PICKLES— One  peck  of  to- 
matoes, a  few  i-ipe  ones,  one  scant 
peck  of  onions,  three  large  red  pepper 
pods,  one  ordinary  sized  head  of  cab- 
bage, one  and  a  half  tablespoonfuls 
of  ground  cinnamon  and  the  same 
amount  of  mustard  seed,  one  table- 
spoonful  of  celery  seed  and  one  of 
turmeric,  one  and  a  half  cups  of 
brown  sugar,  and  vinegar  enough  to 
cover;  then  add  two  tablespoonfuls 
of  salt.  If  not  hot  enough  add  a 
little  more  pepper. 


EXCELLENT  BEET  PICKLE— One 
quart  raw  cabbage  cut  fine,  one 
quart  boiled  beets  chopped  fine,  one 
cup  sugar,  one  tablespoonf ul  salt,  one 
tablespoonful  black  pepper,  ground. 


one  teaspoonful  cayenne  pepper,  one 
teacup  grated  horse-radish.  Cover 
■s\-ith  cold  cider  vinegar  and  keep 
from  the  air.— Mrs.  I.  R.  Beazell, 
Brownsville,  Pa. 


SAVEET  PICKLED  PEACHES— Take 

seven  pounds  of  large,  firm  peaches, 
pare,  but  do  not  remove  the  stones. 
Put  four  pounds  of  brown  sugar  in  a 
porcelain  kettle  with  a  pint  of  vine- 
gar, half  an  ounce  of  ginger  root,  a 
teaspoonful  of  ground  cloves,  all- 
spice and  cinnamon  each,  and  half  a 
teaspoonful  of  mace.  Set  over  the 
fire;  when  hot  add  the  peaches,  let 
come  to  a  boil,  take  from  the  fire, 
put  the  peaches  in  a  stone  jar,  pour 
the  syrup  over  and  stand  aside  over 
night.  In  the  morning  drain  the  li- 
quor off  the  peaches;  heat  and  pour 
over. .  Repeat  this  for  nine  morn- 
ings; the  last  time  let  the  syrup  boil, 
add  the  fruit,  take  up  in  small  jars, 
cover  well  with  the  syrup,  seal  and 
set  in  a  cool,  dark  place. 


CITRON  PICKLE— Peel  the  citron 
and  cut  into  pieces  two  inches  long 
and  one  wide:  lay  in  a  jar  and  cover 
with  good  vinegar;  let  it  stand  for 
twentj'-four  hours.  Then  take  out 
and  measure  the  vinegar  and  reserve 
about  tAvo  quarts — all  would  be  too 
much.  To  every  quart  of  vinegar  al- 
low one  pound  of  brown  sugar,  half 
an  ounce  of  cloves,  the  same  of  cin- 
namon and  mace.  Boil  all  together 
until  the  melon  is  clear;  take  it  out 
into  jars,  boil  the  syrup  fifteen  min- 
utes longer,  and  pour  over  citron  and 
seal. 


PICKLED  PLUMS— Gather  the  plums 
with  the  stems,  prick  with  a  needle, 
put  in  layei's  into  glass  cans,  with 
some  whole  cloves  and  broken  cinna- 
mon Over  every  four  pounds  pour, 
boiling  hot,  a  quart  of  vinegar  in 
which  has  been  dissolved  four 
pounds  of  sugar.  In  twenty-four 
hours  pour  off  the  vinegar,  heat  and 
pour  again  over  the  fruit;  repeat 
twice;  then,  while  hot,  hermetically 
seal.  The  stems  make  the  fruit  look 
nicer  when  served. 
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SWEET  PINEAPPLE  PICKLES— 
Pare  and  slice  three  large  pineapples. 
Put  a  layer  in  the  bottom  of  a  large 
jar,  spice  lightly  with  mixed  spices, 
then  add  more  pineapple  and  spice, 
until  all  is  in.  Make  a  syrup  of  two 
pounds  of  sugar  and  three  cups  of 
vinegar;  pour  over  the  pineapples. 
Reheat  and  pour  the  syrup  over  the 
fruit  for  six  mornings;  the  last  time 
add  a  pound  of  sugar  to  thicken  the 
syrup. 


SWEET  GRAPE  PICKLES— Put  six 
pounds  of  sugar  in  a  preserve  kettle 
Avith  a  quart  of  vinegar  and  spice  to 
taste.  Select  ten  pounds  of  fine,  ripe 
grapes  on  the  stems,  put  in  a  jar, 
pour  the  vinegar,  scalding  hot,  over 
them,  and  seal. 


WATERMELON  PICKLE  S— Cut 
"watermelon  rinds  into  fancy  shapes, 
trim  close  and  put  to  soak  in  salt 
water  for  two  days.  Drain  and  scald 
in  ginger  tea.  To  every  seven  pounds 
of  rind  allow  three  poiuids  of  sugar. 
Put  in  kettle  with  vinegar  to  make 
syrup,  a  teaspoonful  of  ground 
cloves,  allspice,  mace  and  cinnamon, 
with  a  fourth  of  an  ounce  of  grated 
nutmeg.  Set  over  the  fire.  AVhen 
boiling,  drop  the  Avatermelon  rind  in, 
and  let  simmer  until  tendei*.  Take 
up,  put  in  a  jar.  pour  the  syrup  ov«  r, 
let  stand  for  twenty-four  hours.  Re- 
heat the  syrup,  pour  over  and  seal. 


SWEET  APPLE  PICKLES— Tallman 
Sweets  are  best  for  pickles.  Select 
smooth  apples  below  medium  size 
and  have  them  uniform.  Be  careful 
they  are  not  Avormy.  Peel  carefully 
and  leave  the  stems  on.  The  Avormy 
ones  should  be  quartered  and  cored 
and  cooked  separately.  Allow  two 
quarts  of  vinegar,  four  pounds  of 
light  broAvn  sugar,  one  ounce  each  of 
ground  cinnamon  and  cloves  (tie 
the  spice  in  little  cheesecloth  bags), 
and  some  sticks  of  whole  cinnamon. 
When  scalding  hot  put  in  enough  ap- 
ples to  cook  well.  AYheu  they  can 
be  easily  pierced  with  a  broom 
straw   skim   out  in  a  stone  jar  and 


cook  the  other  apples.  Pour  the  hot 
vinegar  over  the  pickles,  turn  an  in- 
verted plate  or  saucer  over  the  jar 
and  tie  up  securely  with  white  mus- 
lin. The  quartered  pickles  should 
be  put  in  two-quart  glass  jars  and 
the  coA'ers  sci'ewed  tightly  on. 


CHOWCHOW— One  peck  green  toma- 
toes, chop  fine  and  salt  over  niight, 
one-quarter  peck  onions,  one  head 
cabbage,  one  head  cauliflower,  two 
bunches  celery,  one  red  pepper,  one 
ounce  of  celery  and  mustard  seed 
mixed,  one  quart  A'inegar,  one  cup 
sugar,  one  tablcspoonful  mustard; 
heat  the  A'inegar,  sugar  and  mustard 
and  pour  over  ingredients  and  seal.— 
Mrs.  J.  J.  Calhoun. 


CHOWCHOW— Chop  very  finely  one 
peck  green  tomatoes,  six  green  pep- 
pers and  four  onions;  stir  all  to- 
getner  Avith  a  cup  of  salt  and  let  the 
mixture  stand  over  night.  In  the 
morning  pour  off  what  water  may 
haA'e  accumulated  and  cover  with 
A-inegar,  adding  one  cup  horse-rad- 
dish,  one  cup  sugar,  one  tablespoon- 
ful  each  of  cloves,  cinnamon  and  all- 
spice. Cook  sloAvly  until  tender,  add- 
ing more  salt  if  needed. — Mrs.  Os- 
mond Hutchison. 


CHOWCHOW— One  peck  green  toma- 
toes, one-half  peck  onions,  three 
dozen  cucumbers,  two  bunches  cel- 
ery, one-half  dozen  red  peppers;  chop 
all  A'ery  fine;  salt  to  taste;  let  stand 
twenty-four  hours,  then  drain  twelve 
hours.  Put  one  gallon  vinegar,  five 
cents'  worth  mustard  seed  and  one 
and  one-half  ounces  cayenne  pepper  on 
stove  to  heat;  put  in  all  together,  S'tir 
until  well  heated.  Put  in  jars  and 
seal. 


CHOWCHOW— One-half  peck  toma- 
toes, one-fourth  peck  beans  (string), 
one  quart  onions,  four  bunches  cel^ 
ery,  one  large  head  cabbage,  tAvo  red 
peppers,  one  pound  broAvn  sugar, 
two  tablespoonfuls  mustard  seed,  one 
of  all.spice,  one  of  cloves,  one  of 
celery  seed,  three  tablespoonfuls 
yelloAV  mustard,  one-half  ounce  tur- 
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merie;  salt  tomatoes  over  night  and 
in  the  morning  drain  and  chop  all  to- 
gether or  put  through  a  coarse  meat 
grinder;  cover  with  vinegar,  add 
spices  and  boil  one  hour.— Mrs.  T. 
Demmler. 


OHOWOHOW— Two  gallons  green  to- 
matoes chopped  fine,  two  gallons  cab- 
bage chopped  fine,  twelve  large  on- 
ions chopped,  two  pounds  sugar,  one 
tablespoonful  Avhole  black  pepper, 
three  large  red  peppers,  one  gallon 
best  cider  vinegar,  one  gill  salt,  one 
teaspoonful  ground  cloves,  one  tea- 
spoonful  allspice,  two  ounces  turmeric 
powder,  one-quarter  pound  of  whole 
mustard  seed,  two  ounces  celery 
seed.  Cook  all  together  for  one  hour, 
then  seal.— Miss  Sarah  Edmundson. 


CHOAVCHOW     WITH     MUSTARD- 

One  peck  onions,  tlu-ee  heads  cauli- 
flower, three  heads  celery,  one-half 
dozen  peppers,  one  cup  salt,  one  cup 
sugar,  quarter  pound  mustard,  one 
ounce  celery  seed,  one  ounce  tur- 
meric. Put "  vegetables  in  separate 
vessels  and  let  each  come  to  a  boil, 
but  not  too  soft;  when  done,  drain. 
Mix  mustard  with  water  until  like 
paste,  then  add  it  to  two  quarts  of 
vinegar,  and  let  the  vinegar  boil. 
Add  the  seeds  to  the  vinegar  and 
flour  enough  to  make  it  thick  as 
gravy.  Put  all  the  vegetables  in  and 
cook  a  little  while.— Mrs.  D.  P.  ^Ic- 
Cune. 

CHOAVCHOAV— One-half  peck  green 
tomatoes,  a  large  head  of  cabbage, 
six  large  cucumbers,  one  onion,  a 
bunch  of  celery,  one  bell  pepper,  a 
hundred  tiny  pickles  and  fifty  small 
silver  skinned  onions.  Pour  boiling 
water  over  the  onions  to  more  readily 
remove  then*  outer  skins  and  cover 
both  them  and  the  pickles  with  salt 
water  (a  heaping  tablespoonful  of 
salt  to  each  quart  of  water),  and  let 
them  stand  in  separate  jars  over 
night.  In  the  morning  drain,  wash 
and  wipe  dry.  AVash  the  tomatoes 
well,  remove  all  specks,  remove  the 
outer  leaves  of  the  cabbage  and  cut 
out  the  hard  core,  pare  the  cucum- 


bers, clean  the  celery,  onions  and  pep- 
per and  chop  all  together  until  very 
fine.  Cover  with  a  scant  cup  of 
salt,  let  stand  over  night  and  in  the 
morning  squeeze  veiy  diT-  Add  the 
onions  and  pickles,  cover  with  two 
quarts  of  vinegar  of  medium 
strength,  add  a  cup  of  granulated 
sugar,  a  half  ounce  of  turmeric,  an 
ounce  of  ground  mustard,  a  lialf 
ounce  celery  seed,  two  ounces  white 
mustard  seed  and  boil  all  together  a 
half  liour.  or  until  the  onions  are  ten- 
der. Place  in  jai's  and  seal.  This 
should  make  about  six  quarts. 


PICCALILI— One-half  peck  green  to- 
matoes sliced,  qiiarter  peck  onions 
sliced.  Let  stand  over  night  in  salt. 
Vinegar  to  cover,  one  cup  sugar  and 
five  cents'  worth  mixed  pickle  spice. 
Boil  all  together.— ?»Irs.  O.  P.  Robert- 
son, Crafton,  Pa. 


PICCALILI— Take  one  peck  of  green 
tomatoes,  one-quarter  peck  of  onions. 
a  small  head  of  cabbage;  slice  and 
put  together,  sprinkle  with  salt,  pep- 
per and  then  put  in  a  large  vessel  and 
cover;  put  a  heavy  lid  on  it  so  as  to 
press  them  down  tight  and  let  stand 
over  night,  in  the  morning  drain  thia 
fluid  off  and  put  on  stove  with  one 
ounce  of  cloves,  one  ounce  of  ginger, 
one  red  pepper,  one  ounce  of  pepper- 
corns; cover  with  vinegar  and  boil 
until  soft,  about  fifteen  minutes  Is 
long  enough.— Mrs.  Sarah  A.  Lynch, 
McKeesport,  Pa. 


PICCALILI— Take  one  peck  of  green 
tomatoes,  cut  in  thin  slices;  sprinkle 
with  salt  over  night;  twelve  onions 
sliced  and  salted  over  night,  one- 
fourth  pound  white  mustard  seed, 
two  tablespoonfuls  ground  mustard, 
one-half  ounce  cloves,  one-half  ounce 
ground  pepper,  one-half  ounce  whole 
allspice,  one  pound  sugar.  Mix  all 
these  ingredients  together;  then  put 
in  the  kettle  a  layer  of  tomatoes, 
one  of  onions,  and  one  of  spices  alter- 
nately. Cover  them  with  vinegar  and 
let  them  simmer  until  quite  clear. 
The  liquor  extracted  from  the  toma- 
toes should  be  poured  off.— M.  D.  D. 
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STUFFED  GREEN  PEPPERS— 
(Pickled)— Cut  off  the  tops  of  two 
dozens  of  gi*een  peppers;  remove 
seeds  and  lay  the  peppers  for  48 
hours  in  salt  water  strong  enougli  to 
float  an  egg;  then  take  out  and  dry 
them.  Chop  fine  a  small  head  of 
cabbage  and  four  white  onions;  mix 
them  together  with  three  talilespoon- 
fuls  of  mustard  seed,  half  a  tea- 
spoonful  of  ground  mace,  a  quarter 
teaspoonful  of  cloves,  (the  same  of 
allspice),  and  two  teaspoonfuls  of 
salt.  Fill  this  into  the  peppers,  tie 
the  top  on  each  one  with  a  string, 
pack  them  in  a  stone  jar  and  cover 
with  scalding  hot  vinegar  in  which 
has  been  dissolved  a  pound  of  sugar. 
Let  stand  24  hours;  drain  off  the 
vinegar,  boil  and  again  pour  boiling 
hot  over  the  peppers.  Repeat  this 
once  more.  Cover  the  jar  and  stand 
in  cool  place.— Mrs.  J.  W.  Alexander, 
Monongahela. 


HODGE  PODGE— Four  quarts  chop- 
ped green  tomatoes,  one  quart  chop- 
ped onions,  one  coffee  cup  chopped 
peppers,  one  coffee  cup  white  mus- 
tard seed,  one  coffee  cup  of  salt.  Put 
salt  on  tomatoes  and  let  stand  over 
night;  add  the  other  Ingredients. 
Cover  the  whole  with  cold  sharp 
^negar.— Mrs.  J.  I.  Blackburn. 


SLICED  CUCUMBERS,  CAXXED— 
Pare  the  cucumbers  and  slice  them 
in  rounds  as  for  the  table.  Add 
about  a  tablespoonful  of  salt  to  two 
quarts  of  cucumbers,  measured  after 
slicing,  and  let  them  stand  all  day. 
At  bed  time  put  them  in  a  thin  bag 
and  let  them  drain  over  night.  In 
the  morning  add  a  tablespoonful  of 
mustard  seeds,  a  saltspoonful  of 
black  pepper  and  a  fourth  of  a  tea- 
spoonful  of  celery  seed  to  each  quart 
of  cucumbers,  cover  with  boiling 
vinegar,  diluted  if  veiy  sharp,  and 
cook  until  well  heated— no  longer- 
then  bottle  and   seal  immediately. 


SPICED  PEARS— To  one  pint  of  vine- 
gar add  two  heaping  pints  of  gran- 
ulated sugar,  (this  proportion  for  as 
much  syrup   as  you  need),  put  gin- 


ger root  chopped,  and  stick  cinnamon 
broken  in  small  pieces  in  a  cheese 
cloth  bag  and  boil  in  the  syrup  initil 
it  thickens,  take  out  bag  of  spices, 
peal  and  wash  the  pears  and  drop  in- 
to the  syrup,  having  enough  syrup  to 
cover  the  pears;  cover  witli  a  plate 
and  boil  until  you  can  insert  a  fork 
easily,  then  take  the  pears  out  with 
a  silver  fork  into  a  plate  to  drain; 
stick  witli  cloves  and  put  in  jar;  put 
the  bag  of  spice  back  in  the  syrup  and 
boil  until  quite  thick;  pour  over  the 
pears  in  the  jar  enough  to  cover  them 
and  seal.— Mrs.  Anna  S.  Wiggins, 
McKeesport,  Pa. 


SPANISH  SAUCE— One-half  peck 
green  tomatoes,  one-quarter  peck 
ripe  tomatoes,  two  heads  cabbage 
(medium  size),  one-half  dozen  green 
peppers,  one-half  dozen  ripe  peppers, 
one-half  dozen  large  onions,  one 
dozen  cucumbers,  one  cup  grated 
horse-radish;  chop  all  fine,  salt  and 
drain  over  night;  then  add  one-half 
gallon  vinegar,  one  pound  brown 
sugar,  one-half  ounce  tiu-meric,  two 
tablespoonfuls  of  mustard  seed,  one 
of  celery  seed,  one  of  cinnamon.  Boil 
five  minutes.  This  is  very  fine. — Mrs. 
W.  C.  Wells. 

CUCUMBER  SAUCE— Twenty-five  cu- 
cucumbers,  one-fourth  peck  of  green 
beans  boiled  soft  in  salt  water,  one- 
fourth  quart  onions,  two  large  heads 
of  cabbage,  one-half  dozen  green  pep- 
pers and  one-half  dozen  red  peppers. 
Choii  very  fine  and  drain  over  night 
in  one  cup  of  salt  and  then  cook 
twenty  minutes  in  one  gallon  of  vine- 
gar, one  and  one-half  pounds  of 
brown  sugar,  one-fourth  pound  mus- 
tard, one-fourth  pound  mustard 
seed,  one  and  one-half  ounces  celery 
seed,  one  and  one-half  ounces  tur- 
meric—Mrs. T.  D.  Gardner. 


BORDEAUX  SAUCE— Tavo  gallons 
cabbage  cut  fine,  one  gallon  green  to- 
matoes chopped,  one  dozen  onions, 
oneounce  turmeric  ])owder, one  ounce 
each  of  allspice,  celery  seed,  ground 
ginger  and  black  pepper,  one  gill  of 
salt,  one  gallon  vinegar.    Mix  all  to- 
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gether  and  boil  twenty  minutes; 
then  seal.  Mrs.  George  Clarks'  re- 
cipe.--M.  G.  Rambo. 


BORDEAUX  SAUCE— Two  gallons  of 
cabbage  cut  fine,  one  gallon  of  green 
tomatoes  cut  fine,  one-half  dozen 
onions  cut  fine,  one  ounce  celery 
seed,  one  ounce  whole  allspice,  one 
ounce  whole  cloves,  one  ounce 
ground  ginger,  one  oimce  whole 
black  pepper,  one-half  pound  white 
mustard  seed,  one-half  pound  white 
sugar,  one  gill  salt,  one  gallon  vine- 
gar. Mix  all  together  and  boil  twen- 
ty minutes.— Mrs.  J.  H.  Dunlevy. 


CUCUMBER  SAUCE— Slice  two  dozen 
good-sized  cucumbers,  without  par- 
ing them,  into  thick  slices,  and  pare 
one-fourth  peck  onions  and  slice  in 
nearly  as  thick  slices;  put  in  alter- 
nate layers,  sprinkling  each  layer 
Avith  salt,  let  stand  over  night  and 
drain  off  all  the  liquid  in  the  morn- 
ing. Bring  tAVO  qiiarts  good  vinegar 
(or  enough  vinegar  to  cover)  to  a 
boiling  point,  add  one-half  teaspoon- 
ful  of  cayenne  pepper,  one-half  glass 
prepared  mustard,  and  sugar  to 
taste.  Then  put  cucumbers  and  on- 
ions in  and  let  stand  until  tender. 
Put  in  Mason  jars  and  seal.— Mrs. 
W.  W.  Hunter. 


MINCE  MEAT— Tavo  pints  meat,  one 
pint  suet,  three  pints  apples,  one 
pound  raisins,  one  pound  currants, 
one  quart  cider  (boiled),  one-half 
pint  liquor,  if  desired,  (whiskey  or 
brandy),  two  pounds  brown  sugar, 
two  tablespoonfuls  cinnamon,  tAVO 
tablespoonfuls  cloves,  one  nutmeg, 
one-half  lemon.— Mrs.  Robert  A.  Ran- 
kin, Greensburg,  Pa. 


OLD  FASHIONED  MINCE  MEAT- 
Take  four  pounds  of  tender  beef, 
three  pounds  of  suet,  eight  pounds  of 
chopped  green  apples,  three  pounds 
of  currants,  washed,  dried  and 
picked;  three  pounds  of  seeded 
raisins,  six  pounds  of  white  sugar, 
(brown  will  do),  two  pounds  citron, 
cut  thin:  the  grating,  juice  and  pulp 
of  two  large  oranges,  the  juice  and 


grated  rinds  of  four  lemons,  one 
ounce  of  cinnamon,  a  quarter  of  an 
ounce  each  of  cloves,  mace  and  all- 
spice, the  grating  of  nutmegs,  one 
quart  of  Madeira  wine,  one  pint  of 
brandy,  a  cup  of  straA\  ))ei-rj'  or  rasp- 
berry jam  and  quince  preserves.  Boil 
the  meat  in  the  smallest  possible 
amount  of  water;  cliop  very  fine. 
After  removing  the  membrane  from 
suet,  dredge  with  flour  and  chop  veiy 
fine;  mix  it  through  the  meat  with 
salt  to  remove  fresh  taste.  To  this 
add  the  apples,  the  sugar,  fruit,  spice 
and  other  ingredients.  A  little  SAveet 
cider  or  molasses  and  plenty  of  salt 
must  be  added.  This  is  not  to  be 
cooked.  Half  of  this  makes  a  large 
quantity. 


MINCE  MEAT— Prepare  in  the  fol- 
lowing proportions:  To  tAA-o  pints  of 
chopped  lean  roast  beef  add  the 
same  amount  of  chopped  suet,  three 
times  as  much  chopped  apples  as  meat 
and  suet  together,  or  tAvelve  pints  of 
apples,  three  pounds  of  seedless  rais- 
ins, three  pounds  of  currants,  care- 
fully cleaned,  one  pound  of  candied 
lemon,  one-half  pound  pulverized 
cinnamon,  two  ounces  of  pulverized 
cloves,  one  half  dozen  grated  nut- 
megs, three  tablespoonfuls  of  salt; 
mix  these  ingredients  together  thor- 
oughly Avith  one  gallon  of  good  syrup 
and  pack  in  a  stone  jar.  Mince  meat 
thus  prepared  will  keep  for  several 
months.  In  using,  take  from  jar 
Avhatever  quantity  desired,  put  in  a 
porcelain  kettle  and  add  sufficient 
sweet  cider  to  cook  for  half  an  hour 
or  more.  If  cider  cannot  be  easily 
■procured,  the  juice  of  a  large  lemon 
in  half  a  pint  of  water  Avill  ansAver 
the  purpose  of  cider.  While  boiling 
hot.  stir  in  one  tablespoonful  of  flour. 
Lift  while  hot  into  pie  tins  covered 
Avith  good  pastry  and  bake  in  a 
quick  oA'en. 

MINCE  MEAT— Three  pounds  each  of 
currants,  stoned  raisins,  finely  chop- 
ped apples,  broAvn  sugar,  two  pounds 
suet,  cleaned  and  shredded,  three 
pounds  cooked  beef,  one  and  one-half 
pints  sAveet  cider,  one  tablespoonful 
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each  of  cloves,  cinnamon,  allspice, 
and  mace  if  desired;  one  scant  table- 
spoonful  of  salt.  Pack  close  in  a 
stone  jar  and  keep  in  a  cool  place.— 
Mrs.  Osmond  Hutchison. 


MINCE  MEAT— Five  pounds  of  neck 
of  beef,  one  pound  suet,  one  peclc  of 
sour  apples,  tAVO  pounds  raisins,  two 
pounds  currants,  one  pound  citron, 
one  tablespoonful  cinnamon,  one 
tablespoonful  cloves,  one  tablespoon- 
ful allspice,  two  nutmegs.  Sweeten 
to  taste.  Cook  until  it  boils  five  min- 
utes, put  in  glass  jars.  When  ready 
to  bake  pies,  add  boiled  cider  aiid 
brandy  to  taste. 

MINCE  MEAT— Five  pounds  beef 
(neck  preferred),  two  pounds  suet, 
three  pounds  raisins,  two  pounds 
currants,  one-half  pound  citron,  one 
peck  apples  (sour),  two  ounces  cin- 
namon, one  ounce  cloves,  one  ounce 
ginger,  two  pounds  sugar,  two  nut- 
megs, juice  and  grated  rind  of  two 
lemons  and  one  quart  boiled  cider  or 
brandy,  as  preferred. 


MINCE  MEAT  FOR  PIES— Weigh,  af- 
ter chopping,  three  pounds  of  beef 
from  the  vein,  neck  or  lower  round. 
Two  pounds  of  suet,  or  one  and  one- 
quarter  pounds  of  butter,  six  pounds 
tart  apples,  chopped  fine,  six  pounds 
of  sugar,  four  pounds  seeded  raisins, 
three  pints  boiled  cider,  one  quart  of 
water  in  which  the  meat  was  boiled, 
six  heaping  tablespoonfuls  cinnamon, 
four  heaping  tablespoonfuls  cloves, 
one  pint  of  molasses,  two  tablespoon- 
fuls salt,  one  teaspoonful  pepper,  one 
and  one-half  quarts  jelly  (currant 
preferred),  one-half  pound  new  cit- 
i-on,  shredded,  three  pounds  new  cur- 
rants, one-quarter  pound  candied 
orange  peel  and  the  juice  of  pre- 
serves or  sweet  pickle  ad  libitum.  A 
pint  of  brady    and   a  half    pint  of 


wine  may  be  added  if  desired.  Scald 
and  can  or  put  in  a  stone  jar.  If 
brady  or  wine  is  used,  do  not  add  un- 
til the  mixture  is  cooked.  This 
makes  a  large  quantity  and  will  keep 
indefinitely.  It  is  usually  prepared 
about  the  first  of  November  that  it 
may  be  well  "ripened"  for  Thanks- 
giving. 

For  those  who  may,  on  occasion, 
prefer  a  copy  to  the  original,  the  fol- 
lowing that  may  be  evolved  at  short 
notice,  will  be  found  an  admirable 
rule. 


MOCK  MINCE  MEAT— Six  crackers 
rolled  fine  and  soaked  in  two  cups  of 
cold  water.  One  cup  molasses,  one 
cups  sugar,  one  each  of  cider,  melted 
butter,  raisins  and  currants,  two 
eggs,  one  tablespoonful  salt,  one 
tablespoonful  cinnamon,  one-quarter 
cup  candied  orange  peel,  one  tea- 
spoonful  each  of  cloves  and  nutmeg, 
one-half  teaspoonful  pepper,  one  glass 
brandy,  sherry  or  sweet  pickle. 


A  TEMPERANCE  INIINCB  PIE— For 
the  benefit  of  those  who  haveconscien- 
tious  scrupples  against  the  use  of 
cider  or  brandy  in  pies,  the  following 
recipe  is  given:  Three  pounds  of 
chopped  beef  with  the  liquor  in  which 
it  has  been  boiled.  Seven  pounds 
Chopped  tart  apples,  one  pound  of 
suet,  three  pounds  of  seeded  raisins, 
one  pound  of  currants,  quarter  of  a 
pound  of  shredded  citron,  three 
pounds  of  sugar,  a  tablespoonful 
each  of  salt,  cinnamon,  allspice, 
cloves  and  a  teaspoonful  of  mace,  a 
pint  of  currant  or  grape  jelly,  a  half 
pint  of  strong  coffee,  the  grated  rind 
and  juice  of  two  lemons,  and  a  cup  of 
vinegar  will  improve  the  taste.  The 
whole  mixture  should  be  scalded  as 
soon  as  made  that  there  may  be  no- 
danger  of  fermentation. 
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Candy  Making. 


TO  THE  white  of  au  egg  add  its 
measure  of  water  and  beat  together. 
Flavor  with  vanilla  or  lemon  and 
stir  in  enough  frosting  sugar  to  make 
a  paste  or  dough  that  will  not  stick 
to  the  fingers  while  working  it.  This 
is  fondant,  the  foundation  for  many 
kinds  of  candy,  and  is  of  itself  a 
pure  and  delicious  confection. 

Replace  the  pits  of  dates  with  fon- 
dant and  you  have  Date  Hearts. 

Sandwich  some  of  it  between  the 
meats  of  hickory  nuts  to  make  Nut 
Paste. 

Mix  some  with  chopped  figs  or 
raisins  for  Fruit  Balls. 

Press  some  about  almonds  for  Al- 
mond Snows.jj 

Dip  some— with  a  fork— into  melted 
chocolate  for  Chocolate  Creams. 

Leave  the  sweets  over  night  to 
harden  and  you  will  discover  that 
you  have  candy  equal  in  many  re- 
spects to  French  bonbons. 

Ten  cents'  worth  of  sugar  will 
make  an  abundance  for  three  people. 

Molasses  candy  poured  hot  over 
layers  of  pop  corn  and  cut  into 
squares  when  cold,  or  taffy  pulled 
until  it  is  clear,  made  into  balls  and 
flattened  by  a  pinch,  will  prove 
tempting  morsels.  Twist  oiled  pa- 
per about  each  piece. 

Raisins,  hazel  nuts,  preserved  fruit 
and  apple  quarters  dipped  into  a  rich 
frosting  make  delicious  goodies. 


CHOCOLATE  CREAMS  No.  1— Beat 
the  whites  of  ;two  eggs  to  a  stiff 
froth.  (ira^Ntfly  beat  into  this  two 
cups  of  confectioners'  sugar;  if  the 
eggs  be  large  it  may  take  a  little 
more  sugar;  flavor  with  half  tea- 
spoonful  vanilla  and  work  well. 
Now  roll  it  into  balls  (little)  and  drop 
on  a  slightly  buttered  platter.  Let 
the  balls  stand  for  an  hour  or  more. 
Shave  five  ounces  of  chocolate  and 
put  into  a  small  bowl,  which  place 
on  the  fire  in  a  saucepan  containing 
boiling  water.  When  the  chocolate 
is  melted,  take  the  saucepan  to  the 


table  and  drop  the  creams  into  the 
chocolate  one  at  a  time,  taking  them 
out  with  a  fork  and  dropping  them 
gently  on  a  buttered  dish.  It  will 
take  half  an  hour  or  more  to  harden 
the  r-hocolate. 

CREAM  CHOCOLATE  CARAMELS— 
Mix  together  in  a  graniteware  sauce- 
pan half  pint  of  sugar,  half  pint  of 
molasses,  half  pint  of  thick  cream, 
one  generous  tablespoonful  of  but- 
ter and  four  ounces  of  chocolate. 
Place  on  the  fire  and  stir  until  the 
mixture  boils.  Cook  until  a  few 
drops  of  it  will  harden  if  dropped 
into  ice  water;  then  pour  into  well- 
buttered  pans,  having  the  mixture 
about  three-fourths  of  an  inch  deep. 
When  nearly  cold,  mark  into 
squares.  It  will  take  almost  an  hour 
to  boil  this  in  a  graniteware  pan,  but 
not  half  so  long  if  cooked  in  an  iron 
frying  pan.  Stir  frequently  while 
boiling.  The  caramels  must  be  put 
in  a  cold  place  to  harden. 


CREAM  CANDY— Boil  together  two 
cups  granulated  sugar,  two-thirds  cup 
boiling  water  and  two  tablespooufuls 
glucose;  when  it  hairs  it  is  done.  Re- 
move from  the  fire  and  when  luke 
warm  beat  until  stiff  and  creamy. 
Have  ready  your  nut  meats  and 
fruit  and  mould  your  candy  into 
shape.— Sarah  Means,  Homestead, 
Pa. 


CARAMELS- Two  cups  sugar,  one  cup 
boiling  water,  two  tablespoonfiils 
glucose.  Place  on  the  fire  and  boil 
until  it  hardens  when  dropped  in 
cold  water.  Remove  from  fire  and 
put  in  a  small  teacup  cream  and  a 
tablespoonful  of  butter  and  place  ou 
fire  again.  Test  as  before,  and  when 
done,  flavor  with  vanilla  and  pour 
out  on  buttered  tins.  When  cold  cut 
in  squares  and  wrap  in  paraffine 
paper.— Sarah  Means,  Homestead, 
Pa. 
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NUT  CONSERVE— Take  three  pints  of 
any  fruit  juice— preferably  grape  or 
currant.  To  eacli  pint  of  juice  add  a 
pound  of  sugar,  six  oranges  sliced 
thin,  the  juice  and  grated  rind  of  two 
lemons,  two  pounds  of  raisins  stoned 
and  chopped,  a  pound  of  English  wal- 
nuts and  half  a  pound  of  chopped  fil- 
berts. When  the  fruit  juice  has  dis- 
solved the  sugar  add  the  other  in- 
gredients slowly  and  cook  for  about 
an  hour.  The  mass  will  become  as 
thick  as  marmalade  and  is  a  rich  and 
delicious  sweetmeat. 


PEANUT  BRITTLE— Shell  and  re- 
move the  brown  skins  from  one 
quart  of  roasted  peanuts.  Roll  them 
unui  they  are  Avell  broken.  Put  a 
pound  of  granulated  sugar  into  a 
saucepan;  stir  imtil  it  molts  and 
lurns  just  a  little  brown.  Add  hastily 
the  peanuts,  mix  and  turn  on  to  a 
greased  marble  slab.  Roll  with  an 
ordinary  rolling  pin  that  has  been 
dusted  with  a  little  of  the  peanut 
flour.  The  rolling  must  be  done  m- 
stantly  and  quickly.  Cut  into 
squares  and  break  apart.  After  add- 
ing the  peanuts  you  must  work  rap- 
idly, everything  being  in  readiness 
before  you  begin  to  melt  the  sugar.— 
Elva   Hageman. 


NUT  BLOCKS— Chop  fine  half  a  cup 
of  blanched  almonds,  the  same  quan- 
tity of  pine  nuts,  pecan  and  Brazilian 
nuts.  Pack  then  into  a  square 
mould.  Chop  fine  half  a  pound  of 
raisins,  stoned,  an  equal  quantity  of 
dates  and  figs;  mix  them  together  and 
pack  them  also  into  a  mould.  Cut 
thin  slices  of  the  nut  cheese  and  thin 
slices  of  the  fruit  cheese;  put  one 
slice  of  fruit  cheese  between  two 
slices  of  nut  cheese;  press  them  to- 
gether and  cut  into  blocks. 


PISTACHIO  NUTS  are  imported  and 
used  for  sweets.  They  are  the  fruit 
of  the  Pistacia  vera.  The  nut  is 
much  the  shape  of  a  pea  or  ground 
nut,  green  in  color,  and  has  an  al- 
mond flavor— in  fact,  much  so-called 
pistachio  ice  cream  is  colored  green 
and  flavored  with  almond. 


CREAM  NUT  FUDGE— Two  cups  of 
granulated  sugar,  butter  the  size  of  a 
walnut,  two-third  cup  of  milk,  vanil- 
la to  flavor,  one  cup  of  chopped  nut 
meats.  Put  the  sugar  and  milk  to- 
gether In  a  granite  saucepan  and 
heat  rather  slowly  to  boiling.  Boil 
hard,  stirring  constantly,  and  when 
almost  done  add  the  butter.  Test  by 
dropping  a  little  in  cold  water;  when 
a  soft  ball  may  be  formed,  it  is  done. 
Take  the  mixture  from  the  fire,  add 
vanilla  and  nut  meats  and  stir  until 
it  is  smooth  and  will  keep  in  shape. 
Pour  into  a  buttered  pan  to  the  depth 
of  half  an  inch,  then  check  in 
squares.  English  walnuts  and  al- 
monds are  the  favorite  nuts,  al- 
though one  or  several  other  kinds 
may  be  used.  Almonds  should  be 
blanched  before  chopping. 


COCOANUT  FUDGE— Follow  the  di- 
rections given  in  the  preceding  re- 
cipe, substituting  cocoanut  for  other 
nut  meats.  Freshly  grated  cocoanut 
is  the  best,  although  the  prepared 
variety  may  be  used.  Grate  the  nut 
and  let  stand  over  night  or  dry  in  a 
slow  oven  without  browning,  so  it 
will  not  be  too  oily. 

FRUIT  FUDGE— Chop  fine  some  can- 
died fruit,  raisins,  figs,  dates  and  cit- 
ron—a cupful  in  all;  or  use  only  sev- 
eral kinds  of  fruit  and  about  a  fourth 
part  of  nuts.  To  make  cream  fruit 
fudge  follow  the  directions  given  for 
making  cream  nut  fudge,  substitut- 
ing fruit  for  the  nuts. 


MAPLE  FUDGE— Two  cups  of  maple 
sugar,  two-thirds  eijp  »f  milk,  butter 
size  of  a  walnut,  vmniila.  to  flavor. 
Grind  the  sugar  fine  before  measur- 
ing and  proceed  exactly  as  directed 
in  cream  nut  fudge.  If  maple  nut 
fudge  is  desired,  add  a  cup  of  nut 
meats  to  the  recipe.  It  is  delicious 
with  cocoanut,  hickoiT  or  Brazil 
nuts. — A.  S. 


CHOCOLATE  FUDGE— Two  cups  of 
granulated  sugar,  two-thirds  cups  of 
new  milk,  two  squares  of  cliocolate, 
butter  the  size  of  a  walnut,  vanilla  to 
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flavor.  Put  the  sugar,  milk  aud 
chocolate  (grated)  together  in  a 
granite  saucepan  and  Avhen  almost 
done  add  the  butter.  Boil,  stirring 
constantlj^  until  when  tested  in  cold 
water  a  soft  ball  may  be  formed. 
Take  from  the  fire  at  once,  add  va- 
nilla and  stir-  imtil  smooth,  heavy 
and  cool  enough  to  retain  its  shape. 
To  facilitate  this,  stand  the  whole  in 
a  pan  of  cold  water  during  stirring. 
Butter  a  shallow,  square  pan,  using 
unsalted  butter,  and  spread  the  mix- 
ture in  this  to  the  depth  of  half  an 
inch.    Check  in  squares. 


CHOCOLATE  NUT  FUDGE— To  the 
preceding  recipe  add  a  cup  of  any 
preferred  nut  meats.  Chop  the  nuts 
tine,  add  to  the  mixture  as  soon  as  it 
is  taken  from  the  fire. 


WALNUT  FUDGE— One  heaping  cup 
of  broken  walnuts,  two  and  one-half 
cups  tine  granulated  sugar,  one  scant 
cup  of  milk,  a  piece  of  butter  half  as 
large  as  an  egg.  Place  sugai",  milk 
and  butter  over  a  hot  fire  and  boil 
hard  for  four  minutes.  Beat  all  the 
time  while  cooking,  then  add  the 
nuts;  take  from  the  fire  and  beat  it 
constantly  imtil  the  fudge  is  smooth, 
heavy  and  so  cool  that  it  will  hold 
Itself  perfectly  in  shape.  "While  beat- 
ing, as  it  begins  to  cool,  add  a  tea- 
spoonful  vanilla.  Pour  the  fudge  on 
a  buttered  plate  and  check  in 
squares.— Miss  Lyda  Edmundson. 


PEPPERMINT  DROPS— Put  one 
pound  of  granulated  sugar  into  a 
saucepan;  add  two-thirds  of  a  cup  of 
water;  stir  until  the  sugar  is  dis- 
solved, then  with  a  sponge  or  piece 
of  cheesecloth  wipe  down  the  sides 
of  the  pan  to  remove  any  crystals 
that  may  have  formed.  Boil  ten  min- 
utes and  drop  a  tea  spoonful  into  a 
bowl  of  ice  water:  if  it  forms  a  soft 
ball,  remove  from  the  fire  at  once 
and  add  the  peppermint.  If  you  like 
it  strong,  add  seven  drops  of  the  oil 
of  peppermint;  if  mild,  five  drops. 
When  slightly  cool  beat  Avith  a 
wooden  fork  or  spoon  until  it  is  of  a 
creamy  consistency     and     just  right 


for  pouring  from  the  pan  or  from  a 
pointed  spoon  on  oiled  paper. 


PEPPEK.MINT  DROPS— Boil  one  and 
a  half  pounds  of  granulated  sugar 
and  one  and  a  half  pints  of  water 
till  in  dripping  the  last  drops  form  a 
thread;  remove  from  fire,  add  flavor- 
ing and  stir  till  liquid  begins  to 
cream;  then  quickly  pour  in  drops  on 
paper. 


CANDIED  POPCORN— Put  into  an 
iron  kettle  one  tablespoonful  of  but- 
ter, three  of  water  and  one  of  pulver- 
ized sugar.  Boil  until  ready  tO' 
candy,  then  throw  in  three  quarts  of 
nicely  popped  corn.  Stir  briskly  until 
candy  is  thoroughly  and  evenly  dis- 
tributed over  the  corn.  Take  kettle 
from  fire,  stir  until  it  is  cooled  a 
little,  and  you  have  each  grain  sep- 
arate and  crystalized  with  sugar, 
taking  care  that  corn  does  not  burn. 
Nuts  of  any  kind  may  be  prepared 
in  the  same  manner.^Mrs.  Harvey 
Wilson,  Boston,  Pa. 


BUTTER  SCOTCH— One  cup  molas- 
ses, one  cup  sugar,  one-half  cup  but- 
ter: boil  luitil  crisp  and  pour  on  but- 
ered  pans  to  cool. 


PEANUT  CANDY— Take  one  pound 
(or  two  quarts),  of  nuts.  Shell  and 
mix  with  two  pints  of  granulated 
sugar.  Roll  or  mash  nuts,  melt 
sugar  and  stir  in  the  nuts.  Then  roll 
on  wet  board  and  cut  into  pieces  to 
suit. 


CREAM  CANDY— Three  cups  of 
sugar,  one  and  one-half  cups  water; 
boil  until  stiff,  but  not  crisp;  then 
add  butter  the  size  of  an  egg;  pour 
in  buttered  pans  to  cool;  as  soon  as 
cool  enough  to  lift  from  pans  pull  un- 
till  you  see  it  dry  on  the  bauds;  j)u]l 
with  tips  of  fingers,  whicli  wash  and 
wipe  quite  drj-;  do  not  grease  or  flour 
the  hands. 


BUTTER  SCOTCH— One  cup  of  brown 
sugar,  one  cup  of  white  sugar,  one- 
half  cup  butter,  one  and  onc-nalf 
tablespoonfuls  of  vanilla. 
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OARAMEL.S— Two  pounds  of  brown 
sugar,  one-quarter  of  a  pound  of 
chocolate,  one  cup  of  milk,  and  a 
piece  of  butter  the  size  of  an  egg. 
Boil  till  stiff  (not  hard)  when  tried  in 
Avater.  Stir  all  the  time.— Miss  Het- 
tie  Taylor,   Brownsville,   Pa. 


C  H  O  C  O  L  A  T-E  CARAMEIjS— One 
quarter  of  a  pound  of  Baker's  choco- 
late, one  and  one-half  pounds  of 
light  brown  sugar,  one-half  pint  of 
cream,  nearly  a  quarter  of  a  pound 
of  butter,  and  one  tablespoonful  of 
vanilla.  Break  up  the  chocolate,  add 
sugar,  cream  and  butter  and  cook 
from  five  to  twenty  minutes.  Add 
vanilla  just  before  taking  off  the 
stove.— Mrs.  Kinley  MacMillan,  Mc- 
Keesport,  Pa. 


FILLED  DATES— Take  nice  fresh 
dates  and  remove  seeds.  Cut  a 
a  marshmallow  in  two  or  three 
pieces  and  put  one  piece  in  each 
•date,  press  together  and  roll  in 
granulated  sugar.  Another  way: 
Take  English  walnut  kennels  and  fill 
dates  after  the  same  manner.  These 
make  very  nice  wholesome  sweet- 
meats.—Mrs.   Theodore   Demmler. 


MAPLE  CANDY— Four  cups  maple 
sugar  (or  dark  brown),  one  cup  milk, 
butter  size  of  an  egg.    Boil,  stirring 


one  way  only;  when  not  quite  as 
brittle  as  for  taffy  add  two  pounds 
of  English  walnuts  chopped  rather 
fine  and  flavor  with  vanilla.  Pour 
in  shallow  pans.— Miss  Clark. 


CANDIED  OHESTNTTTS^Shell  as 
many  c4iestnuts  as  will  be  required 
and  drop  them  into  boiling  water, 
allow  them  to  cook  briskly  for  fifteen 
minutes,  strain  and  rub  off  the  thin 
outer  skin.  Dip  each  chestnut  in 
white  of  egg  and  roll  in  white  pow- 
dered sugar.  When  all  are  coated 
lay  them  on  a  sheet  of  white  paper 
in  a  moderate  oven  to  harden.  Pre- 
pared in  this  way  they  are  delicious. 


MOLASSES  TAFFY— One  quart  mo- 
lases,  one  cup  brown  sugar,  butter 
half  the  size  of  an  egg.  Put  all  into  a 
six-quart  kettle  and  let  it  boil  over 
a  slow  fire  until  it  hardens  when 
tested  in  cold  water.  Now  put  in  half 
a  teaspoonful  baking  soda  and  stir  it 
well;  then  pour  it  out  into  well-but- 
tered flat  tins.  When  partly  cooled, 
take  up  the  candy  with  your  hands 
well  buttered,  then  pull  and  double, 
and  so  on,  until  candy  is  a  whitish 
yellow.  If  flavoring  is  desired,  drop 
the  flavoring  on  the  top  as  it  begins 
to  cool,  and  when  it  is  pulled  the 
whole  will  be  flavored. 
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GOLD  MEDAL  PARIS,  1900. 


Walter  Baker  &  Co. 


THE  OLDEST  AND  LARGEST 
MANUFACTURERS  OF  .  .  . 


PURE,  HIGH  GRADE 

Cocoas  and  Chocolates. 


Their  Breakfast  Cocoa  is  absolutely  pure, 
delicious,  nutritious,  and  costs  less  than  one  cent 
a  cup. 

Their  Premium  No.  1  Chocolate  is  the  best 
plain  chocolate  in  the  market  for  drinking  and  also 
for  making  cake,  icing,  ice  cream,  etc. 

Their  German  Sweet  Chocolate  is  good  to 
eat  and  good  to  drink  :  palatable,  nutritious,  and 
healthful.  

"  Known  the  world  over.  .  .  .  Received  the 
highest  indorsements  from  the  medical  practi- 
tioner, the  nurse,  and  the  intelligent  housekeeper 
and  caterer." —  Dietetic  and  Hygienic  Gazette. 


TRADE-MARK  ON  EVERY  PACKAGE. 


WALTER  BAKER  &  CO.  Ltd. 

35  DORCHESTER,   MASS. 

5        ESTABLISHED  I78O.  ^ 


Coffee,  Tea  and  Beverages. 


BOILING  WATER  is  a  very  import- 
ant desideratum  in  the  making  of  a 
cup  of  good  coffee  or  tea,  but  tlie 
average  housewife  is  very  apt  to 
overlook  this  fact.  Do  not  boil  the 
water  more  than  three  or  four  min- 
utes; longer  boiling  ruins  the  water 
for  coffee  or  tea  making,  as  most  of 
its  natural  properties  escape  by 
evaporation,  leaving  a  very  insipid 
liquid,  composed  mostly  of  lime  and 
iron,  that  would  ruin  the  best  cof- 
fee and  give  the  tea  a  dark,  dead 
look  which  ought  to  be  the  reverse. 
Water  left  in  the  teakettle  over  night 
must  never  be  used  for  preparing  the 
breakfast  coffee;  no  matter  how  ex- 
cellent your  coffee  or  tea  may  be,  it 
will  be  ruined  by  the  addition  of 
water  that  has  been  boiled  more  than 
once. 


COFFEE  No.  1— Use  a  mixture  of  cof- 
fee, one  for  strength,  the  other  for 
flavor:  two-thii'ds  Java  and  one-third 
Mocha  is  considered  the  best.  Use 
four  heaping  tablespoonf uls  of  fresh- 
ly ground  coft"ee,  one  egg  and  one 
quart  freshly  boiled  water.  Put  the 
coffee  and  egg  into  a  bowl  and  beat 
thorovighly,  add  one-quarter  cup  cold 
water  and  put  the  mixture  into  a 
coffee  pot  and  pour  in  the  freshly 
boiled  water.  Boil  gently  from  five 
to  ten  minutes,  then  stir  down  and 
place  it  on  the  back  of  the  stove  for 
a  few  minutes  to  settle.  Coffee  is 
improved  by  heating  the  beans  just 
before  grinding. 


COFFEE  No.  2.— Take  the  same  quan- 
tities as  the  above  recipe.  Beat 
the  egg  V  a  coffee  together,  add  the 
entire  quart  of  cold  water  and  soak 
over  night.  In  the  morning  heat 
gradually,  and  as  soon  as  it  comes 
to  the  boil  stir  it  down  and  let  it  set- 
tle. It  is  not  necessary  to  use  egg 
in  this  method  of  making  coffee. 


CHOCOLATE— Allow    half    a    cup  of 


grated  chocolate  to  a  pint  of  water 
and  a  pint  of  milk.  Rub  the  choco- 
late smooth  in  a  little  cold  water  and 
stir  into  the  boiling  water.  Boil 
twenty  minutes,  add  the  milk  and 
boil  ten  minutes  more,  stirring  it 
often.    Sweeten  to  your  taste. 

The  French  put  two  cups  of  boiling 
water  to  each  cup  of  chocolate.  They 
throw  in  the  chocolate  just  as  the 
water  com^mences  to  boil.  Stir  it 
with  a  spoon  as  soon  as  it  boils  up, 
add  two  cups  of  good  milk,  and  when 
it  has  boiled  sufficiently,  remove. 
Serve  a  spoon  of  thick  whipped 
cream  with  each  cup. 


COCOA— Six  tablespoonfuls  of  cocoa 
to  each  pint  of  water,  as  much  milk 
as  water,  sugar  to  taste.  Rub  cocoa 
smooth  in  a  little  cold  water,  have 
ready  on  the  fire  a  pint  of  boiling 
water,  stir  in  grated  cocoa  paste. 
Boil  tTventy  minutes,  add  milk  and 
boil  five  minutes  more,  stirring  often. 
Sweeten  in  cups  so  as  to  suit  differ- 
ent tastes. 


EGGNOG— Beat  the  yolks  of  twelve 
eggs  very  light,  stir  in  as  much  white 
sugar  as  they  will  dissolve,  pour  in 
gradually,  one  glass  of  brandy  to  cook 
the  eggs,  one  glass  of  old  whiskey, 
one  grated  nutmeg  and  three  pints 
of  rich  milk.  Beat  the  whites  to  a 
froth  and  stir  in  last. 


LEMONADE— Three  lemons  to  a  pint 
of  water  makes  strong  lemonade. 
Sweeten  to  your  taste. 


PINEAPPLE-ADE— Pare  and  slice 
some  very  ripe  pineapples,  then  cut 
the  slices  into  small  pieces.  Put 
them  with  all  their  juice  into  a  large 
pitcher,  and  sprinkle  among  them 
plenty  of  powdered  white  sugar. 
Pour  on  boiling  watei".  allowing  a 
small  half  pint  to  each  pineapple. 
Cover  the  pitcher  and  let  it  stand  un- 
til  quite  cool,   occasionally  pressing 
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down  the  pineapple  with  a  spoon. 
Then  set  the  pitcher  for  a  while  in 
ice.  Lastly,  strain  the  infusion  into 
another  vessel  and  transfer  it  to 
tumblers,  putting  into  each  glass 
some  more  sugar  and  a  bit  of  ice. 
This  beverage  will  be  found  delicious. 


BLACKBERRY  CORIHAL— Simmer 
berries  until  soft,  strain  and  to  each 
pint  of  juice  add  one  pound  white 
sugar,  one-half  ounce  cinnamon,  one- 
quarter  ounce  mace,  two  teaspoon- 
fuls  of  clove.s.  Boil  fifteen  minutes. 
When  cool,  add  lirandy  to  taste.— 
Mrs.  E.  M.  J. 


TEA  PUNCH— Put  one  tablespoonful 
of  Ceylon  or  India  tea  into  a  largo 
pitcher,  and  pour  over  one  quart  of 
1)oiling  water;  cover  the  pitcher  and 
stand  it  aside  for  ten  minutes;  strain 
and  add  a  pound  of  sugar,  the  juice 
of  six  lemons  and  two  oranges. 
Stand  this  aside  until  veiy  cold. 
"\A'hen  ready  to  serve  add  ice  and 
Apollinaris. 


CURRANT  PUNCH— Boil  for  five 
minutes  two  pounds  of  sugar  and  a 
quart  of  water;  skim,  add  the  juice 
of  two  lemons  and  one  orange,  strain 
aiid  stir  in  a.  pint  tumbler  of  currant 
jelly.  Stand  this  aside  until  very 
cold.  When  ready  to  serve  add  chip- 
ped ice  and  a  quart  bottle  of  Apollin- 
aris. 


GRAPE     JUICE     PUNCH— Boil     to- 
gether one  pound  of  sugar  and  half 


a  pint  of  water  until  it  spins  a 
thread:  take  from  the  fire  and  when 
cool  add  the  juice  of  six  lemons  and 
a  quart  of  unfermented  grape  juice; 
then  stand  aside  over  night.  When 
ready  to  serve  this  may  be  thinned 
with  plain  Avater  or  Apollinaris 
water. 


TEMPER  A  N  C  E  PUNCHES— For 
many  years  the  term  punch  was  ap- 
plied to  a  mixture  of  frozen  liquors. 
In  these  days,  however,  we  have 
fruit  punches,  lemon  punch,  orange 
pimch.  There  are  some  tw'enty-five 
ditt'ei'ent  sorts  of  temperance 
punches.    They  need  not  be  frozen. 


RASPBERRY  VINEGAR- Pour  one 
quart  of  good  cider  Ainegar  over 
three  quarts  of  raspberries;  after 
standing  over  night,  strain  and  pour 
over  three  quarts  of  fresh  berries; 
after  standing  several  hours  sti'ain 
again  and  sweeten  to  taste,  boil,  liot- 
tle  and  seal.  A  delightful  and  re- 
freshing drink.  Dilute  to  ta.ste.  A 
little  fresh  lemon  juice  added  with 
the  water  is  an  improvement. 


RASPBERRY  VINEGAR- Take  four 
quarts  red  raspl)erries,  put  in  a  stone 
jar,  cover  with  good  vinegar,  let 
stand  tvventj'-four  hours;  strain  and 
press  out  all  the  juice.  Take  mea- 
sure for  measure  of  juice  and  sugar, 
boil  half  an  hour.  Bottle  in  self- 
sealing  jars.  Two  tablespoonfuls  in 
a  glass  makes  a  refreshing  drink.— 
Mrs.  W.  T.  Forrester. 


Miscellaneous. 


REMOVING  STAIN  S— (BY  .Toiuiie 
Comstock)— The  many  accidents 
possible  to  the  fabrics  used  in 
housekeeping  make  necessary  a 
knoTvledge  of  elementary  chemistry, 
if  damage  Is  to  be  repaired  at  once. 
Without  this  knowledge  the  amount 
of  loss  from  these  accidents  forms, 


eat  the  fiber,  so  that  much  skill  is  re- 
quired in  using  them.  They  must  be 
used  (luickly  and  accurately  to  avoid 
bad   results, 

Disenfecting.  Sometimes  it  is  nec- 
cessary  to  disinfect  clothing  before 
laundrying.  Extra  precautions 
must     be  taken  in  case     of  laundry 


CHARACTER  OF  STAINS. 


Coffee,  tea,  chocolate. 


.Mildew. 
Iron  rust. 

Grass. 
Paint. 

Perspiration. 

.Machine  oil. 

Wax. 

Blood. 

Scorch. 

Wine. 

Wagon  grease.  I 
Brass.  f 


REAGENTS. 


Hot  water  (boiling;. 


Boiling  water. 


1  .Milk. 

2  Salts  lemon. 

3  Javclle  water. 

4  If  moist,  salt,  meal, 
flour,  sugar,  then 
wash  in  cold  water 

Lemon  and  sunshine. 

Salts,  lemon,  Javelle 
water. 

Alcohol. 

Vaseline  and  benzine. 


Soap  solution  and 
sunshine. 

Cold  water. 


Absorbent  paper  and 
hot  iron. 

Soap  &  warm  water. 
Cold  raw  starch. 

Sun. 

Salt  &  boiling  water. 

Lard. 


METHOD   OF   REMOVING. 


Place  bowl  on  table,  spread  stained  part  over  it, 
pour  boiling  water  on  it  from  a  height  so  as  to 
strike  the  stain  with  force. 

Spread  stained  portion  over  bowl:  pour  boiling 
water  on  from  a  height,  perhaps,  of  eighteen 
inches  to  two  feet. 

If  stain  is  fresh,  place  stained  portion  in  milk  and 
allow  to  stand.  If  the  milk  becomes  too  much 
discolored,  drain  milk  ofl"  and  put  on  more.  If 
stain  is  drv.  and  will  not  come  out  as  above,  use 
salts  of  lemon  or  Javelle  water;  pour  on,  allow  to 
stand  a  few  minutes,  and  wash  thoroughly. 

Rub  lemon  on  and  set  in  direct  sunlight. 

Rub  with  salts  of  lemon  or  Javelle  water  and  wash 
thoroughly. 

Soak  stained  portion  in  alcohol;  rub. 

Rub  with  same  material  if  wet;  if  dry,  soak  and 
soften  with  vaseline;  rub  with  benzine. 

Place  in  sunshine  in  soap  solution.  It  is  difficult  to 
remove  entirely,  and  recjuires  patience. 

Rub  from  outside  toward  the  center,  using  great 
care  not  to  spread. 

Place  goods  on  absorbent  paper  and  press  it  with  a 
hot  iron. 

Wash  in  soap  and  warm  water,  not  hot. 
Rub  on  wet  and  allow  to  dry. 

Expose  to  sun  for  a  few  hours. 

Treat  the  same  as  fruit  stains. 

Rub  on  stain,  then  wash. 


in  the  course  of  the  year,  quite  an 
item  in  the  household  accounts.  The 
above  directions  for  the  removal 
of  stains  bear  about  the  same  rela- 
tion to  household  chemistry  as  the 
most  elementary  lessons  in  First  Aid 
to  the  Injured  bear  to  trained  nursing. 
All  acids  and  strong  alkalies  tend  to 


Mork.  as  serious  consequences  might 
result  from  carelessness.  An  ordin- 
ary and  simple  method  of  disinfect- 
ing is  to  plunge  the  clothes  into  boil- 
ing water  and  boil  for  half  an  hour. 
After  this  process  most  germs,  if  any 
were  present,  would  be  killed.— Mrs. 
Allderdice. 
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WORTH  WHILE  REMEMBERING— 
(By  Mrs.  Elbert  W.  Rockwood)— 
That  a  pound  of  leau  beef  and  a 
quart  of  Avhole  milk  contain  about 
the  .same  amount  of  nourishment, 
but  the  meat,  althon.uh  it  costs  more, 
is  more  valuable  for  food,  as  it  con- 
tains the  nutrients  in  more  suitable 
proportion. 

That  the  popular  notion  that  "fish 
is  brain  food"  is  a  mistake,  for  emin- 
ent pliysiologists  tell  us  that  tish  no 
more  than  any  other  nitrogenous 
food  contril)Utes  to  brain  ,i;rowtli  and 
development.  All  nitrogenous  food, 
such  as  fish,  eggs,  and  so  on, 
repair  the  waste  tissues  of  the  body, 
but  fish  is  of  no  more  importance 
than  the  others. 

That  ham  has  a  much  better  flavor 
if  it  is  boiled  for  one  hour  and  then 
baked  two  hoiu-s,  with  brown  sugar 
sprinkled  over  it  for  the  last  fifteen 
minutes. 

That  hollowed  out  ai^plos  or  beets 
make  artistic  and  pretty  cups  to  hold 
salad. 

That  foiu'  or  five  ounces  of  sugar  is 
all  that  an  adult  in  good  health 
should  eat  with  impunity  in  the 
course  of  a  day. 

That  corn  meal  is  an  excellent  food 
for  winter,  as  it  contains  so  much 
fat.  and  when  eggs  and  milk  are 
added  to  it.  it  has  a  high  nutritive 
value. 

That  fruit,  to  l)e  appetizing  and 
lucious  should  be  kept  in  a  cool,  dry 
place,  and  not  on  ice. 

That  a  very  pleasing  addition  to 
the  ordinary  nut  cake  is  a  cup  of 
raisins. 

Tlaat  the  use  of  a  thermometer  on 
the  oven  of  a  practical  woman  is  an 
assurance  of  success  in  baking. 

That  baking  powder  biscuit  re- 
qiiire  much  more  heat  than  bread; 
440  degrees  Farenlieit  is  right  for 
biscuit,  while  a  temperature  of  380 
degrees  is  better  for  bread. 

That  sour  milk  and  soda  make  a 
more  delicate  devil's  food  cake  than 
the  sweet  milk  and  halving  powder. 

That  the  success  of  whipped  cream 
depends  upon  the  fact  that  the  dish. 


the  beater  and  the  cream  are  thor- 
oughly chilled  in  advance. 

That  jelly  keeps  much  better  if  hot 
paraffine  is  i)oured  over  each  tum- 
blerful than  when  covered  with  pajjer. 

That  altliough  "hunger  is  the  best 
.sauce,"  a  daintily  garnished  dish  is 
the  next  best. 

That  cream  sauce  is  veiy  much  im- 
proved l)y  a  thorough  l)eating. 

That  potato  salad  is  )uuch  more 
savory  if  mixed  with  the  salad  dress- 
ing Avhlle  hot. 

That  white  grapes,  asparagus  tips 
and  English  walnuts,  Avith  whipped 
cream  dressing,  make  a  novel  and 
dainty  salad. 

That  there  is  more  need  of  common 
sense  in  culinary  science  than  is  or- 
dinarily supposed,  for  we  cannot  be- 
come a  strong  peojile  mentally  unless 
our  physical  beings  are  well  nour- 
ished. 


WHEN  PACKIXG  EGGS-The  yolk 
of  the  egg  siioils  much  quicker  than 
the  -white.  For  this  reason  it  is  im- 
portant that  the  yolk  should  be  sur- 
rounded with  a  layer  of  the  white. 
If  the  egg  is  placed  on  the  side  or 
large  end  the  heavy  yolk  will  settle 
to  the  bottom  and  come  in  contact 
with  the  shell,  which  admits  the  air. 
If  it  is  placed  on  the  small  end  it 
will  always  have  a  layer  of  the  white 
between  it  and  the  shell.  Eggs  ab- 
sorb odors  easily,  therefore  only 
odorless  materials  should  be  used 
wlien  packing  them. 


CHEMISTRY  OF  FOODS— It  is  quite 
necessary  for  the  ordinary  housewife 
to  imderstand  the  chemistiy  of 
foods;  it  aids  in  the  preparation  of 
the  same  and  in  ari*anging  menus. 
Where  a  menu  calls  for  one  succu- 
lent and  one  starchy  vegetable,  and 
neither  can  be  procured  in  your 
neighborhood,  substitute  tlie  ones 
which  are  accessible;  for  instance,  if 
rice  is  called  for  on  a  menu,  substi- 
tute potiitoes;  if  stewed  cucumbers 
or  squash,  or  even  cauiflower  is 
called  for,  and  you  can  get  turnips, 
cabbage  or  tomatoes,  use  either  one 
of  tliese  in  the  place. 
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A  DAINTY  GOLD  LUNCHEON  suit- 
able for  afternoon  may  consist 
of  chicken  salad  served  with  small 
finger  rolls  or  thin  buttered  sand- 
wiches; after  the  salad  comes  ices, 
cake  and  fruit,  and  a  small 
cup  of  black  coffee  is  usually  served 
last.  The  most  popular  manner  of 
serving  a  luncheon  of  this  kind  is  at 
small  tables  daintily  covered  with 
luncheon  cloths  or  with  only  an  em- 
broidered center  piece  showing  the 
polished  wood  all  round.  Small 
bowls  of  floAvers  on  the  tables  are 
very  decorative. 


RAISINS  FOR  THE  TABLE— Select 
desirable  bunches  of  raisins  and 
pour  boiling  water  over  them  the  day 
before  required;  cover,  and  the  next 
morning  lay  each  bunch  carefully  on 
a  dry  napkin  and  set  to  dry  in  a  cool 
place.  ]ilauy  brands  of  California 
raisins  by  this  method  become  as 
plump  as  grapes,  and  all  varieties 
are  made  more  tender  and  attractive. 


FLAVORED  SUGARS— Sugars  with 
genuine  flavors  are  finer  and  usually 
piu-er,  as  well  as  less  expensive,  than 
even  the  best  quality  of  extracts.  To 
make  vanilla  sugar  cut  an  ounce  of 
the  bean  into  fine  bits  and  mix  it 
with  half  a  pint  of  granulated  sugar. 
Pound  fine  in  a  mortar,  sift  and  use 
to  suit  the  taste.  The  coarse  remain- 
der is  good  in  boiled  custards  and 
chocolates. 

SERVING  OLIVES— The  most  attract- 
ive way  to  serve  olives  is  to  drain 
them,  and  then  place  them  in  a  bed 
of  broken  ice  on  a  small  fancy  dish. 
Olives  are  served  at  luncheons,  din- 
ners and  suppers.  They  are  usually 
placed  on  the  table  at  the  beginning 
of  the  meal  and  left  until  the  end. 


LEFT-OVER  CEREALS-Should  any 
cream  of  wheat  remain  over  from 
Sunday's  breakfast,  pack  it  into  an 
empty  baking  power  can  well  rinsed 
witli  cold  water.  Cover  and  put  into 
the  refrigerator.  Turn  out,  cut  into 
slices  about  a  third  of  an  inch  thick, 
coat  Avith  flour  and  fry  for  Tuesday's 


luncheon.  Most  left-over  cereals  may 
be  cooked  in  the  same  way,  thus  of- 
ten proving  available  material  for 
nice  luncheon  dishes. 


TO  PEAL  PEACHES— In  peeling  small 
peaches  with  a  knife  too  much  of  the 
peach  is  wasted.  Have  a  smill  wire 
cage  similar  to  that  made  for  popping 
corn,  fill  it  with  peaches  and  dip  in 
boiling  water  for  a  minute,  then  in 
cold  Avater  for  a  moment,  and  empty 
out;  this  toughens  the skinand  enables 
you  to  strip  it  off,  saving  much  in 
"labor,  also  in  peach.— Mrs.  Warren. 


COLD  CREAM- The  following  is  an 
excellent  recipe:  Put  in  an  enameled 
saucepan  two  ounces  of  pure  lard 
((unsalted),  heat  to  boiling  point,  let 
cool  and  reheat;  remove  from  stove, 
and  as  it  cools  stir  in  one-half  ounce 
of  pure  glycerine,  one-half  ounce 
vaseline,  one-half  ounce  oil  of  SAveet 
almonds  and  a  few  drops  of  any  pre- 
ferred perfume;  continue  stirring  till 
quite  cold.  Store  in  jars  for  u.se.— 
Mrs.  W.  C.  W. 


RECIPE  FOR  CLEANING  CARPET- 
Two  bars  Ivory  soap,  one-half  pound 
borax.  Boil  soap  and  borax  in  two 
quarts  water;  add  two  gallons  hot 
water  (rain  water  best),  four  ounces 
ammonia,  three  gallons  cold  water 
and  four  ounces  of  ether.  Set  aside 
to  get  cold.  Very  good.— ]Mrs.  :M.  L. 
McClure. 


USEFUL  HINTS  TO  COOKS— To 

shred  raisins.  Remove  seeds  with 
fingers  first  dipped  in  Avater,  Do  not 
put  raisins  into  water.  Cut  them  in- 
to narrow  strips  Avith  shears. 

Measurements.  A  cupful  is  all  a 
cup  Avill  hold,  leveled  Avith  a  knife. 

To  divide  tablespoonful  into 
fourths.  Make  a  cross  cut  through 
remaining  half;  repeat  to  get  one- 
eighth  in  same  manner.  Same  rule 
applies   to   teaspoon. 

Slightly  beaten  eggs.  Eggs  are 
slightly  "beaten  when  they  Avill  run 
from  the  tines  of  a  fork  wlien  pick- 
ed up.    They  are  not  separated. 

Well    beaten    eggs.     When  beaten 
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together  imtil  they  are  light  ami 
lemon    colored. 

To  blend  seasonings,  sift  them 
thoroughly  together  before  adding 
them  to  mixture. 

To  chop  parsley.  Pick  leaflets 
from  stem,  wring  dry  in  small  piece 
of  cheesecloth  and  chop  fine  on  cor- 
ner of  meat  board,  using  small  paring 
knife. 

To  butter  crumbs.  If  crumbs 
are  soft  use  one-third  cup  of  melted 
butter  to  one  cup  of  crumbs.  If 
stale  use  one-fourth  cup  of  butter  to 
one  of  crumbs,  tossing  lightly  with 
fork  to  disfribute  butter  evenly. 

The  insipid  taste  of  prunes  is 
obviated  by  stewing  them  with  an 
equal  quantity  of  raisins.  Dried  ap- 
ples cooked  with  cranberries  give 
the  same  gratifying  results. 


SOAP  FOR  CLEAXSINO  CARPETS— 

Dissolve  five  poimds  of  soap  in  three 
quarts  of  water.  Take  from  the  liro 
and  add  a  half  pint  of  ox  gall,  two 
ounces  each  of  turpentine  and 
benzine,  and  one  gill  of  household 
ammonia:  stir  frequently  until  cool, 
then  pour  into  glass  jars  and  cover 
tightly.  When  ready  to  clean  carpets 
or  other  fabrics  dissolve  some  of  the 
soap  in  warm  water  and  proceed  as 
-o-ith  the  fuller's  earth  mixture  used 
for  cleaning  carpets.  Of  course,  it  is 
understood  that  the  carpet  or  fabric 
must  be  brushed  free  from  dust  be- 
fore the  cleaning  begins. 


WASHING  FLANNELS— Have  a  tub 
half  full  of  Avater  that  is  more  than 
warm,  but  not  very  hot,  and  make  a 
strong  suds  with  laundry  soap  of  tho 
best  quality.  Add  a  tablespoonful  of 
poAvdered  borax.  Shake  the  flannels 
thoroughly,  then  squeeze  them  with 
the  hands,  sop  them  up  and  down 
and,  if  necessary,  rub  the  spots  be- 
tween the  hands.  Do  not  rub  soap  on 
the  flannels  and  do  not  rub  the  flan- 
nels on  a  board.  Ring  from  the  first 
suds  and  put  into  another  of  the  same 
temperature,  rinse  through  w^ater 
that  does  not  contain  soap;  wring  dry, 
shake    vigorously    and    dry    quickly. 

•    Iron  before  they  are  quite  drj'  with  a 


moderately  hot  iron,  then  press  well 
Do  not  use  borax  for  colored  flannels 


BAY  RI"^!— Genuine  bay  rum  is  mad 
by  digesting  in  rum  the  leaves  of  th< 
bay  plant  (an  aromatic  shrub  nativ( 
to  the  West  Indies)  and  by  distillinj 
the  resulting  liiiuid.  The  next  mos 
reliable  quality  is  made  with  the  es 
sential  oil  obtained  from  the  baj 
plant  in  the  following  manner:  Mi3 
one-fourth  of  an  ounce  of  oil  of  baj 
with  a  gallon  of  ninety-five  percen 
alcohol  and  add  gradually  a  gallon  o 
water,  shaking  the  mixture  con 
stantly.  If  it  should  become  cloudy 
the  addition  of  a  little  alcohol  wil 
clarify  it. 


CLEANING  FRUITS— To  clean  cur 
rants  and  other  small  dried  fruitj 
place  them  in  a  colander  and  set 
in  deep  water.  Rub  the  fruit  thor 
oughly  with  the  hands,  lift  out  th 
colander  and  pour  clean  wate 
through  it.  Drain  and  dry  befori 
using.  Fruits  are  generally  expose^ 
too  long  to  dust  while  drying  to 
suitable  food  until  well  cleansed. 


REFUSE    FROM    JELLY-MAKING- 

Apples,  after  they  have  been  drainec 
for  jelly,  may  be  used  for  appliE 
sauce,  but  other  fruits  are  not  wortl 
the  saving  from  an  economic  stand 
point,  as  they  contain  the  refus< 
from  the  fruit  which  is  frequently  in 
dig-estibie  and  useless.  Water  an< 
sugar  may  be  added,  however,  tht 
mixture  allowed  to  stand  where  i 
will  ferment,  and  then  strained  fol 
vinegar.  Any  of  these  materials 
make  excellent  vinegar  with  a  pleas 
ant  flavor. 

COCOA  BUTTER— To  make  cocoa  but 
ter,  secure  a  large,  fresh  cocoanul 
and  pour  off  the  liquid  it  contains 
this  is  the  water  of  the  cocoanut  am 
not  the  milk,  as  is  generally  under- 
stood. Break  it  open  and  extract  th( 
white  meat;  peel  off  the  brown  coat 
ing  and  grate  the  white  finely. 


CARE      OF       SILVER— Every       goo 
housekeeper  stores   away   silver 
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iu  use.  wrapped  piece  by  piece  iu  cot- 
ton flannel.  Silver  in  daily  use  can 
be  kept  bright  if  washed  iu  hot  water, 
dried  perfectly  while  still  heated  on 
a  soft  cloth  and  laid  iu  a  basket  or 
tray  with  white  or  brown  tissue 
paper  at  bottom  and  sides  and  on  top 
to  keep  damp  air  from  it.  Now  and 
then  a  little  ammonia  in  the  hot  water 
is  an  advantage  as  it  will  remove  egg 
and  other  stains. 


CLEANING  FURNITURE— When  fur- 
niture is  soiled  make  a  warm  suds 
with  white  soap  and  a  quart  of  water. 
Add  to  this  a  tablespoonful  of  table 
or  linseed  oil,  the  latter  being  pre- 
ferable. Wash  the  wood,  if  it  has  a 
polished  surface,  with  a  soft  cloth; 
if  the  wood  is  caiwed.  use  a  soft 
brush  to  take  the  grime  from  the 
crevices;  wipe  with  a  soft  cloth. 


CLEANING  CARVED  IVORY— Clean 
carved  ivory  with  a  paste  of  dampen- 
ed sawdust  and  a  few  drops  of  lemon 
juice.  Lay  it  on  thickly,  allow  it  to 
dry  and  then  remove  with  a  nail 
brush. 


A  HOT  OVEN— If  the  oven  Is  too  hot 
you  can  cool  it  by  putting  in  a  dish  of 
water.  If  it  is  too  hot  on  top  lift  the 
stove  lids  'which  are  over  the  oven. 


LEATHER— To  clean  and  restore  the 
polish  to  leather,  wash  the  leather 
with  a  soft  cloth  dampened  with  a 
little  warm  water;  dry  it  carefully 
and  then  brush  it  over  with  the 
whites  of  eggs  whipped  to  a  froth. 


TABLE  SILVER— Add  a  table-spoonful 
of  borax  to  a  pan  of  hot  soapsuds; 
put  your  table  silver  in  it  and  let 
stand  two  hours.  Rinse  in  clean 
Avater  and  polish  carefully  with  a 
soft  cloth  or  chamois. 

COLORED  TABLE  LINEN— Colored 
table  linen  sliould  be  washed  in  tepid 
water  in  which  powdered  borax  has 
been  sprinkled;  wash  (luickly,  using 
little  soap,  and  rinse  in  tepid  Avater 
containing  boiled  starch;  dry  in  the 
shade  and  when  still  damp  iron. 


BROILING  M  E  A  T  S— In  broiling 
meats  over  coals  never  allow  them 
to  smoke.  After  the  coals  have  burn- 
ed down  somewhat  throw  on  a  hand- 
ful of  salt  to  deaden  the  blue  flame 
that  arises.  If  the  drippings  from 
the  meat  takes  fire,  I'emove  the  meat 
from  the  stove  and  cool  for  a  few 
moments.    Do  not  try  to  blow  it  out. 


C  E  :\I  E  N  T  FOR  RUBBER  OR 
LEATHER— Dissolve  an  ounce  of 
gutta  percha  in  half  pound  of  chloro- 
form. Clean  the  part  to  be  cement- 
ed; cover  eacn  with  the  solution  and 
let  dry  for  twenty  or  thirty 
minutes.  Then  warm  each  part  in 
the  flame  of  a  candle  and  press  firmly 
together  till  dry. 


TOWELS— Towels  should  be  dried 
thoroughly  before  being  put  away. 
If  consigned  to  the  linen  closet  after 
being  ironed  before  they  are  thor- 
oughly aired,  a  mould  called  oidium 
forms  on  them,  giving  rise  to  a  par- 
asite which  is  liable  to  produce  skin 
diseases. 


BLACK  CASHMERE— To  clean  black 
cashmere,  wash  it  in  hot  suds  in 
which  a  litle  borax  has  been  placed. 
Rinse  in  bluing  water — very  blue— 
and  iron  while  damp.  If  carefully 
done  the  material  will  look  equal  to 
new. 


FADED  RIBBONS— By  adding  a  little 
pearlash  to  a  soap  lather,  faded  rib- 
l;)ons  placed  therein  will  be  restored 
to  their  natural  color.  Faded  breadths 
of  silk  can  be  restored  if  treated  to 
a  bath  of  this  kind. 


PRESERVE  PICKLES  FROCNI 
:M0ULIHNG— Drop  a  few  .slices,  or 
perhaps  a  few  gratings,  of  horse-rad- 
ish on  the  top  of  pickles  in  each  jar. 
Tills  addition  adds  piquancy  to  the 
cucumbers  and  preserves  their  crisi> 
ness. 


BROO.MS— If  brooms  are  wot  in  boil- 
ing suds  once  a  week,  they  will  be^ 
come    very    tough,  Avill    not   cut   the 
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carpet,  will  last  much  longer  and  al- 
ways sweep  as  If  new. 


TO  SWEEP  CARPETiS— A  newspaper 
wrung  dry  from  water,  torn  in  bits 
and  scattered  over  a  dusty  cai*pet 
prevents  a  swirl  of  dust,  cleans  the 
carpet  and  shortens  the  process  of 
sweeping. 


BALM  FOR  THE  HAIR— To  five 
parts  of  the  best  Bourbon  whiskey 
add  one  part  of  pure  glycerine,  with 
a  few  drops  of  cologne  water  or 
other  perfume.  Apply  sparingly  two 
or  three  times  a  week,  rubbing  the 
hair  well.  This  is  one  of  the  clean- 
liest and  most  useful  dressings  that 
can  be  used. 


A  FINE  METHOD  OF  WASHING 
LACE— Spread  your  laces  on  clean 
muslin — a  towel  or  ironing  sheet. 
Mix  some  starch  with  cold  water,  just 
enough  to  wet  it.  Spread  this  paste 
on  the  lace  and  let  it  remain  undis- 
turbed until  thoroughly  dry;  then 
shake  off  and  your  lace  will  be  clean. 
This,  by  the  way,  is  an  excellent 
mode  of  extracting  grease  spots  from 
carpets,  or  stains  of  any  kind  from 
l)edticks. 


FOR      CLEANING     CARPETS— Two 
ounces   borax,    two    ounces    salsoda. 


two  bars  of  white  soap  and  two 
ounces  of  ether.  Boil  borax,  soap 
and  soda  together  in  two  quarts  of 
water  for  fifteen  minutes,  then  add 
three  gallons  of  hot  water.  After 
taking  away  from  the  fire  add  the 
ether.  Apply  with  scrub  brush, 
wipe  with  cloth  wrung  from  clean 
Avater  and  rulj  Avith  dry  cloth.— Mrs. 
C.  A.  Clark,  Rehobeth  Church. 


FACTS  ABOUT  COLORS— A  spoonful 
of  oxgal  to  a  gallon  of  water  will  set 
the  colors  of  almost  any  goods,  if 
soaked  in  it  previous  to  washing. 

A  teacup  of  lye  in  a  pail  of  water 
will  improve  the  color  of  black 
goods. 

Napkins  should  lie  in  lye  before 
being  washed;  it  saves  the  color. 

A  strong  tea  of  common  hay  will 
preserve  the  color  of  French  linens. 

Vinegar  in  the  rinsing  AA'ater  for 
pink  or  green  calico  will  brighten 
them.  Soda  answers  the  same  end 
for  both  purple  and  blue. 


FINE  CLEANING  PREPARATION— 

Two  ounces  of  white  castile  soap, 
one  and  one-half  ounces  of  sulphuric 
ether,  one  and  one-half  ounces  alco- 
hol; dissoh'e  in  one  pint  hot  water, 
then  add  three  pints  warm  water. 
Excellent  for  cleaning  clothes.— Mrs. 
N.  B.  Sproat. 


How  to  Feed  the  Sick. 


MRS.  H.  J.  POWER. 


SOUPS  AND  BROTHS— A  diot  which 
is  adapted  to  the  Avants  of  the  sick 
must  consist  hirgely  of  dishes  which 
are  liquid  in  form,  because  an  ii-ri- 
table  stomacli.  or  one  wliicli  is  in  any 
way  enfeebled  l»y  disease,  is  not 
equal  to  the  demands  which  solid 
food  wotUd  make  upon  it.  Therefore 
li(iuid  food,  which  is  so  much  more 
easy  of  digestion,  must  form  a  very 
important  part  of  the  invalid's  diet- 
ary. Such  dishes  must  be  both  pala- 
table and  nutritious.  The  most  im- 
portant class  of  liquid  food  consists 
of  soups  and  broths. 


STOCK,  OR  BOUILLON— In  making 
stock  always  begin  with  cold  water. 
Salt  should  never  be  added  until  the 
meat  is  thoroughly  done.  If  put  in 
early  it  hardens  the  meat.  To  each 
pound  of  fresh,  lean  meat,  allow  one 
quart  of  cold  AA-ater.  HaAe  the  bones 
Avell  cracked  and  extract  the  mar- 
roAA',  which  shoiild  be  put  into  the 
pot.  Put  the  beef,  bones  and  water 
into  a  covered  A^essel  and  set  where 
it  will  heat  gradually.  Let  it  boil 
Aery  slowly  for  six  oi*  seA'en  hours. 
Look  at  it  occasionally  to  see  if  the 
AA-ater  is  sinking  too  rapidly.  Should 
this  occur,  replenish  Avith  boiling 
Avater,  taking  care  not  to  add  too 
much.  When  it  has  boiled  seven 
hours,  pour  it  out  of  the  iron  pot  into 
a  crock,  and  let  it  stand,  aa-cU  coa'- 
ered,  till  the  next  day.  Alwut  an 
hour  before  it  is  AA-anted  for  use,  re- 
move the  cake  of  fat  Avhich  will  have 
formed  on  the  surface,  and  take  out 
the  meat  and  bones.  Strain  the 
stock  back  into  the  iron  pot,  through 
a  na]ikin  jilaced  in  a  colander,  so 
that  no  bones,  meat  or  sediment  shall 
pass.  Set  it  over  the  fire,  and  Avhen 
Avarm  throAV  in  a  little  salt  to  bring 
up  the  scum,  Avhich  must  be  skim- 
med off.  Made  in  this  way.  this  is 
the  stock  for  bouillon:  if,  in  the  cook- 


ing, it  be  allowed  to  boil  down  one- 
half,  instead  of  replenishing  with  hot 
water,  it  is  souj)  stock.  With  this 
stock,  by  the  addition  of  different 
seasonings  or  vegetal  )les,  a  great 
A'ariety  of  bouillons,  or  soups  may  be 
made. 


GENERAL  CONSIDERATIONS— 
Stock  is  the  most  important  part  of 
soup-making— it  is  the  basis  of  the 
soup. 

Soup  stock  cannot  be  made  "in  a 
hurry;"  good  soup  requires  two  days. 

Fresh  meat  only  must  be  used — it 
cannot  be  made  from  old  scraps. 

The  least  bit  of  tainted  meat  will 
spoil  a  AA'hole  mess  of  soup. 

Season  in  moderation— it  is  difficult 
to  restore  a  soup  which  has  been 
over-seasoned. 

Soup  stock  should  be  alloAA-ed  to 
cool  sloAAiy — if  cooled  too  (piickly  it 
Avill  not  keep  so  Avell. 

Do  not  alloAA'  stock  to  become  cold 
in  an  iron  vessel— if  it  cannot  be  kept 
constantly  warm  on  the  stove,  it 
must  be  put  into  an  earthen  crock 
until  wanted  for  use. 

In  winter  any  kind  of  stock  ought 
to  keep  good  for  a  AA'eek. 

In  Avarm  weather  three  days  is 
al)out  as  long  as  it  Avill  keep. 

Vegetaliles  should  not  be  put  into 
soup  more  than  an  hour  liefore  it  is 
AA-anted;  if  put  in  too  soon  they  make 
the  soup  sour  and  si)oil  the  tlavor. 

On  the  second  day  soup  should  not 
be  alloAved  to  boil  more  than  half  an 
hoin-  after  ebullition  begins. 

The  difference  between  bouillon 
and  soup  is  that  the  latter  is  ■'boiled 
doAvn."  or  reduced  by  i)rolonged  boil- 
ing. Soup  is  richer,  but  less  delicate 
than  bouillon.  Bouillon,  also,  gives 
the  best  tlavor  of  the  meat. 

When  milk  or  cream  are  to  be 
added  to  soup,  they  should  first  be 
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broiis'lit  to  a  boil  and  added  while 
hot. 

^^'hen  eg'gs  are  added  to  soup,  beat 
tliem  thoroughly  and  add  while  the 
soup  is  hot.  but  not  boiling.  The 
best  plan  is  to  beat  up  the  egg  with  a 
little  of  the  warm  soup,  and  then 
add  it  gradually. 

Recipe  above  for  making  bouil- 
lon, is  that  which  gives  the  best 
article.  However,  it  can  be,  and  of- 
ten is,  made  on  the  same  day  that  it 
is  wanted  for  i;se,  but  it  is  always 
best  if  prepared  the  day  before.  If 
it  is  to  be  used  on  the  same  day  that 
it  is  made,  proceed  as  already  di- 
rected until  the  six  or  seven  hours' 
cooking  has  been  com])leted.  About 
an  hour  before  it  is  wanted,  remove 
the  meat,  emptj'  the  i)ot,  and  care- 
fully strain  the  stock  back  into  it; 
then  add  seasoning  and  vegetables, 
according  to  the  variety  of  soup  or 
bouillon  desired. 


BEEF-TEA— Fresh  lean  beef,  one 
pound;  cold  water,  one  pint.  Free 
the  meat  from  all  fat,  gristle  and 
bones,  cut  it  into  tine  pieces,  and 
soak  it  two  hours  in  the  cold  Avater. 
Now,  put  it  into  a  doxible  boiler,  and 
let  the  water  in  the  outer  vessel  boil 
three  hours.  Then  strain  and  season 
to  taste  with  salt  and  i)epper.  Skim 
off  all  fat  and  serve  hot. 

BEEF-TEA— Lean  beef,  one  pound; 
cold  water,  one  pint.  Chop  the  meat 
very  fine  and  let  it  soak  in  the  water 
one  hour:  put  all  into  a  stout  bottle, 
set  this  in  a  kettle  or  saucepan  of 
warm  water,  and  let  the  latter  boil 
one  hour.  Strain  the  beef-tea  from 
the  bottle,  season  and  serve. 


MUTTOX  BROTH— Lean  mutton,  one 
pound;  cold  water,  one  quart.  Free 
the  mutton  from  fat.  and  cut  it  into 
thin  slices  Avith  a  sharp  Icnife;  put 
it  into  a  suitable  dish  with  the  cold 
water,  but  no  salt,  and  let  it  boil  un- 
til the  meat  falls  to  pieces — about  an 
hour  and  a  half.  Strain  it,  add  pep- 
per and  salt  to  taste,  and  what  other 
seasoning  is  desired,  and  let  it  sim- 
mer half  an  hour  longer.    Serve  hot. 


VARIETIES- This  broth  can  be  en- 
riched by  adding  a  teacup  of  hot 
milk  five  minutes  before  it  is  re- 
moved from  the  stove.  It  can  also- 
be  prepared  with  a  tablespoonful  of 
rice,  previously  soakeil  in  warm 
water.  The  rice  should  be  cooked  in 
a  separate  dish  until  soft,  then 
pressed  through  a  sieve,  and  added 
to  the  broth  at  the  time  that  it  is 
strained.  It  may  be  flavored  with, 
celery,  parsley,  tomato,  or  any  other 
seasoning. 


CHICKEN  BROTH— Chicken,  one- 
half:  cold  water,  one  quart;  celery,  a 
little.  Chop  the  chicken  into  neat 
pieces,  breaking  the  bones  and  re- 
moving all  fat;  put  it  into  a  small 
saucepan,  add  the  water  and  celery, 
and  let  it  simmer  for  two  hours. 
Salt  and  pepper  to  taste,  strain  into 
a  bowl,  remove  any  fat  that  may  re- 
main on  the  surface,  and  serve. 


CREAM  OF  RICE-Rice,  one-half  tea- 
cup; chicken  stock,  one  (luart;  milk, 
one  pint.  Wash  the  rice  carefully, 
picking  out  all  imperfect  grains,  and 
put  it  into  the  stock,  made  according 
to  the  last  recipe.  Let  it  simmer 
for  one  hour  adding  a  little 
boiling  water  if  it  gets  too  low.  Now 
take  out  the  rice,  rub  it  through  a 
sieve,  return  it  to  the  stock;  season 
to  taste,  and,  just  before  .serving,  add 
the  milk,  which  has  been  allowed  to 
come  to  a  boil. 

Invalids  soon  tire  of  plain  beef-tea 
or  plain  broth,  if  given  day  after- 
day.  This  difticulty  may  be  over- 
come, however,  by  using  a  variety  of 
seasoning,  which  will  render  the- 
broths  more  agreeable  to  the  palate,, 
and  vary  that  monotony  which. 
would  otherwise  attend  their  use. 

WHITE  SOUP— Soup  stock,  one- 
quart:  tapioca,  one-half  cup;  cream, 
one  pint:  cold  water,  one-half  pint; 
small  onion,  sliced;  mace,  a  little. 
Let  the  tapioca  be  soaked  over  night; 
add  to  it  the  stock,  and  boil  them 
together  one  hour.  In  another  ves- 
sel put  the  cream,  water,  onion  and. 
mace,  and  salt  and  pepper  to  taste.. 
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Let  this  simmer  twenty  minutes  and 
then  strain  it  into  the  stoclv.  Serve 
immediately.  It  must  not  be  left  on 
the  stove. 


BISQUE— Tomatoes,  one  quart  can; 
milk,  three  pints;  flour,  one  table- 
spoonful;  soda,  scant  tablespoonful. 
Put  the  tomatoes  on  to  stew.  Put 
the  milk  in  a  double  boiler,  reserving 
a  cup  to  mix  with  the  flour.  Mix  the 
flour  carefully  with  the  cold  milk, 
stir  it  into  the  ))oiling  milk,  and  cook 
ten  minutes.  To  the  tomato  add  the 
soda,  stir  it  well,  and  then  rub  it 
through  a  strainer  flue  enough  to 
keep  back  all  the  seeds.  Now  add 
to  the  milk,  salt  and  pepper  to  taste, 
and  a  small  piece  of  l)Utter;  then  add 
the  tomato  and  stir  all  well  together. 
Serve  immediately.  If  half  the 
quantity  is  made  stir  the  tomato  well 
in  the  can  before  taking  out  half. 
This  makes  a  veiT  delicate  and  nour- 
ishing soup  for  either  an  invalid  or 
the  table. 

SAGO  BROTH— Soup  stock,  one  quart; 
sago,  one-half  cup;  egg,  one  yolk. 
Soak  the  sago  two  liours  in  a  little 
warm  water;  add  it  to  rhe  stock,  pre- 
viously warmed,  and  let  them  simmer 
gently  one  hour,  stirring  often.  Beat 
the  volk  with  a  little  of  the  warm 
brot'h,  add  it,  let  it  boil  up  once, 
season  to  taste  and  serve.  This  is  a 
nice  broth,  simple  and  nourishing. 
Eat  with  dry  toast. 


SMOKED  BEEF  BROTH— Chipped 
beef,  one-half  pound;  cold  water,  one- 
pint;  sweet  milk,  one  pint.  Put  the 
beef  into  a  double  boiler,  and  cover 
with  cold  water.  Let  it  heat  slowly 
—it  must  not  boil.  When  it  has  sim- 
mered for  an.  hour  add  the  pint  of 
milk,  which  has  already  simmered 
in  another  vessel,  and  then  remove  it 
from  the  fire  at  once.  Strain  and 
season  to  taste.  If  this  should  be- 
come cool  it  may  be  rewarmed.  in  a 
double  boiler,  but  it  must  not  boil. 
Boiling  will  curdle  the  milk.  After 
an  attack  of  biliousness  or  of  sea- 
sickness, this    is  easily    retained  by 


the  enfeebled  stomach,  and  it  is  very 
refreshing. 


MOOK  CLAM  SOUP— Take  a  piece  of 
codfish  four  inches  square;  boil  it 
for  fifteen  minutes  each  time,  in  two 
or  three  waters.  Then  pour  off  all 
the  water  and  cover  it  with  one  pint 
cold  milk  and  one  pint  of  cold 
water;  boil  for  one-half  hour  and 
strain.  Season  to  taste.  TJiis  makes 
a  very  good  substitute  for  clam  soup. 
It  can  be  made  stronger  or  weaker  to 
suit  the  palate. 


CREAM  OF  CELERY— Soup  stock  one 
quart;  celery,  three  stalks;  cream, 
one-half  pint.  Cut  the  three  stalks 
of  crisp  celery  into  half-inch  pieces 
and  put  them  into  a  saucepan;  add 
one-half  of  the  stoclv  and  boil  for  one 
hour.  Now  strain  all  through  a  sieve, 
rubbing  the  celery  through,  putting 
the  pulp  thus  obtained,  together  with 
the  broth,  into  a  saucepan,  and  add 
the  other  pint  of  stock;  boil;  set  on 
one  side  of  the  stove  to  keep  hot. 
Boil  the  cream  and  add  it  to  the 
soup,  stirring  all  the  time.  Season  to 
taste  with  salt  and  pepper,  and  serve 
with  small  pieces  of  toast. 


5  A  K  E  D  P  O  T  A  T  O— Select  a  nice 
potato  and  bake  it  in  the  usual  man- 
ner. When  it  is  done,  cut  off  one 
end.  With  a  forlv  carefully  scoop 
out  the  contents  of  the  potato  fron> 
the  slvin;  season  it  with  pepper,  salt, 
a  little  butter  and  a  teaspoonful  of 
cream;  beat  it  with  a  fork  until 
very  light,  and  then  put  it  back  into 
the  skin  from  which  it  was  removed. 
Let  it  brov.n  over  the  top  in  a  quick 
oven,  and  then  serve.  This  is  a  nice 
way  to  serve  potato  for  an  invalid 
or  convalescent.  By  holding  the  po- 
tato in  a  napkin  it  can  be  easily  man- 
aged Avith  a  forlv. 


CRACKER  GRUEL— Crumltle  a  soda 
cracker  into  a  cup  of  cold  milk;  lot 
it  stand  two  or  three  hours.  Now 
put  it  into  a  saucepan  with  another 
cup  of  cold  milk;  add  pepper,  salt 
and  a  teaspoonful  of  butter.  When 
it  comes  to  a  boil,  drop  in  a  whole 
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egg.    Remove  instantly  from   the  fire 
and  beat  until  it  is  light. 


CREAM  LE'iNIONADE— White  of  one 
egg,  juice  of  one  lemon,  some  chop- 
ped ice,  three  teaspoonfuls  fine 
sugar,  four  tablespoonfuls  cream. 
Beat  the  white  of  the  egg  to^a  dry 
froth,  add  the  sugar  and  strained 
lemon  juice,  beat  well  together  and 
poiu-  into  a  tumbler  half-ful  of  chop- 
ped ice.  Now  slowly  fill  the  tumbler 
with  cool  sweet  cream,  while  con- 
constantly  stirring  the  mixture. 
This  is  tempting,  refreshing  and 
nourishing. 


MILK  TOAST— Pare  off  the  crust 
from  stale  light  bread;  slice  half  an 
inch  thick  and  toast  quickly.  ])ip 
each  slice  as  it  comes  from  t)ie 
toaster  in  boiling  water.  Butter 
thinly,  sprinkle  a  little  salt  over, 
and  lay  in  a  deep  covered  dish.  Have 
ready  in  a  saucepan  enough  boiling 
milk  to  cover  the  toast  well.  Tlncken 
this  a  very  little  with  flour,  being 
careful  that  it  is  not  lumpy.  Salt 
this  milk,  melt  in  it  a  bit  of  butter, 
and  pour  over  the  toast.  Cover 
closely  and  let  it  stand  five  minutes 
before  serving. 


POTATO  SURPRISE— Scoop  out  the 
inside  of  a  sound  potato,  leaving  the 
skin  attached  on  one  side  of  the 
whole,  as  a  lid.  :Mince  up  finely  the 
lean  of  a  juicy  mutton  chop,  with  a 
little  salt  and  pepper,  put  it  in  the 
potato,  pin  doAvn  the  lid  and  bake  or 
roast.  Before  serving— in  the  skin 
—add  a  little  hot  gravy  if  the  mince 
seems  to  be  too  dry. 


EGG  DELMONADE— Beat  up  one  egg 

to  a  froth;  make  one  goblet  of  lemon- 
ade, using  the  juice  of  an  entire 
lemon:  sweeten  to  taste,  stir  in  the 
egg  and  add  pounded  ice.  This  is  a 
delicious  and  refreshing  drink  for  the 
sick,  and  has,  moreover  some  nutri- 
tive value. 


BARLEY-WATER— One  pint  boiling 
water,  two  ounces  pearl  barley, 
lemon  peel    and     sugar.    Wash     the 


barley  well  in  two  or  three  waters. 
Put  this  into  a  pitcher,  together  with 
a  tablespoonf  ul  of  sugar  and  the  peel 
from  a  quarter  of  a  lemon,  cut  very 
thin.  Pour  onto  this  one  pint  of  boil- 
ing water.  Cover  the  pitcher  and  let 
it  stand  on  ice  until  cold.  When 
cold  strain  into  another  pitcher  and  it 
is  ready  for  use 


BARLEY-WATER— Boiling      w  a  t  e  r, 

two  cups;  barley,  two  tablespoonfuls. 
Wasli  the  barley  and  soak  it  half  an 
hour  in  a  little  luke-warm  water,  and 
stir,  without  draining,  into  the'  boil- 
ing water,  salted  very  slightly.  Sim- 
mer one  hour,  stirring  often.  Sweet- 
en to  taste  and  strain  before  using. 
This  may  be  used  temporarily  as  a 
substitute  for  milk  when  the  latter 
disagrees. 


OATMEAL-WATER— Oatmeal,      t  w  a 

tablespoonfuls;  cold  water,  one  pint. 
Stir  the  meal  into  the  Avater  and  let 
stand  one  hour;  strain  and  drink  cold. 
A  refreshing  drink  in  hot  Aveather. 
Good  in  constipation. 

TAPIOCA-WATER— T  a  p  i  o  c  a,  one 
tablespoonful;  cold  Avater,  one  gob- 
letful;  boiling  water,  one  pint.  Wash 
the  tapioca  and  soak  it  in  the  cold 
water  two  hours:  pour  the  boiling 
water  over  it  and  boil  sloAvly  until 
the  tapioca  is  dissolved.  Food  in 
sickness  of  the  stomach. 


SAGO  MILK— Sago,  one  tablespoon- 
ful; cold  water,  one  teacup;  fresh 
milk,  one  quart.  Wash  the  sago  and 
soak  it  over  night:  put  it  into  a  far- 
ina kettle;  boil  till  clear;  sweeten. 
Drink  hot  or  cold. 


RICE-FLOUR  MILK— Boiling  milk, 
two  cups;  rice  flour,  two  tablespoon- 
fuls. Wet  the  rice-fiour  up  with  cold 
milk,  and  stir  it  into  the  boiling 
milk.  Let  it  boil  for  ten  minutes, 
stirring  all  the  time.  Sweeten  to 
taste  and  eat  warm  with  cream. 
This  makes  a  simple,  yet  nourishing, 
dish  for  the  sick. 


TOAST-WATER— Cut    thin     slices    of 
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bread  and  toast  until  nicely  broAvii. 
with  no  suspicion  of  burning-.  Put 
several  such  slices  into  a  bowl  and 
pour  over  enough  boiling  water  to 
cover.  Cover  the  bowl  closely,  and 
let  it  steep  until  cold.  When  cold, 
strain,  sweeten  to  taste  and  put  a 
piece  of  ice  into  each  glass.  It  may 
be  flavored  wirli  lemon  juice.  This 
may  be  freely  indulged  in.  It  is  of 
very  slight  nutritive  value,  and  must 
not  be  depended  upon  as  a  food. 


EGG- WATER— Cold  water,  one  gob- 
letful;  Avhites  of  two  eggs,  sugar  to 
sweeten.  Stir  the  eggs  gently  into 
the  water,  but  do  not  beat  them;  add 
the  sugar  or  a  little  salt.  This  is  a 
bland  and  yet  nourishing  drink, 
which  can  be  fallen  by  a  delicate 
stomacli  when  everytliing  else  is  re- 
jected. 


EGGXOG— One  egg;  milk,  one  goblet- 
ful;  sugar,  two  teaspoonfuls;  wine, 
two  tablespoonfuls:  powdered 
sugar,  one  tablespoonful;  powdered 
ice.  Break  the  yolk  of  the  egg  and 
the  sugar  together,  and  stir  them  into 
the  milk;  add  the  ice  and  wine. 
Lastly,  beat  the  white  of  the  egg  to 
a  froth  and  whip  it  in. 


RENNET  WINE— Cut  one  calf's  ren- 
net into  pieces  an  inch  square;  put 
into  a  bottle  with  a  quart  of  sheny 
wine:  cork  tight  and  set  in  a  cool 
place.  After  standing  forty-eight 
hours,  it  is  ready  for  use.  One  table- 
spoonful  will  coagulate  one  quart  of 
milk. 


RENNET  WHEY— Eresli.  warm  milk, 
one  quart;  salt,  one  saltspoonful; 
rennet  wine,  one  tablespoonful.  Add 
the  salt  and  the  wine  to  the  milk, 
stirring  only  until  mixed.  Let  it 
stand  until  cold.  AVhen  it  has  coagii- 
lated.  cut  the  curd  across  several 
times  with  a  knife,  to  free  the  whey. 
Strain  tlirough  muslin.  Eat  wirli  a 
little  cream  added. 


TO  STEW  OYSTERS— Take  one  (luart 
of  liquid  oysters,  \n\t  the  liquor  (a 
teacup  for  three  persons),  in  a  stew- 


pan  and  add  half  as  much  more 
water;  salt;  a  good  bit  of  pepper:  a 
teaspoonful  of  rolled  cracker  for 
each  person.  I'ut  on  the  stove  and 
let  it  boil;  have  your  oysters  ready 
in  a  bowl.  The  moment  the  liquor 
begins  to  boil  pour  in  all  your 
oysters,  say  ten  for  each  person. 
Now  watch  carefully  and  as  soon  as 
it  begins  to  boil,  take  out  your 
watcii,  count  just  thirty  seconds,  and 
take  your  oysters  from  the  stove. 
You  will  have  your  big  dish  ready 
with  one  and  a  half  tablespoonfuls 
of  cold  milk  for  eacli  person.  Pour 
your  stew  on  this  milk  and  serve  im- 
mediately. Never  boil  an  oyster  in 
milk.— (Delmonico). 


OYSTER  BROTH— Oysters,  one  pint; 
cold  water,  one-half  pint;  a  little  salt 
and  pepper.  Cut  the  oysters  into 
small  pieces,  put  into  a  saucepan 
with  water  and  salt,  and  simmer  ten 
minutes:  skim,  strain  off  the  broth, 
and  add  the  pepper.  A  little  milk 
may  be  added  for  those  wlio  prefer 
it    Serve  hot  with  toast. 


MUTTON  BROTH— Lean  mutton,  one 
and  a  half  pounds;  cold  water,  one 
quart;  salt  to  season.  Free  the  mut- 
ton entirely  from  fat:  cut  it  up  fine; 
put  it  into  a  saucepan  Avith  the  water 
and  salt  and  stew  it  for  two  hours. 
Thicken  slightly  Avith  flour.  When 
cool  remove  all  fat  from  the  surface. 
Heat  a  small  quantitj',  as  required. 


CHICKEN  SOUP— One  ycung  ch'cken; 
cold  water,  two  quarts;  salt.  Cut  the 
chicken  up.  and  pound  until  the  bones 
are  broken:  add  the  water  and  salt, 
and  stew  for  two  hours;  when  done 
strain  it.  and  let  it  cool.  Remove  all 
fat  and  heat  as  required. 


VEAL  SOUP— Take  onejjoundof  veal— 
almost  any  cut  will  do—  put  it  into 
line  (luart  of  cold  water,  salt,  boil 
slowly  for  two  hours.  Before  taking 
from  tlie  flre  stir  in  a  little  flour, 
previously  made  into  a  thin  paste 
with  cold  water,  an<l  free  from 
lumps. 
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IIAW-BEEF  SOUP— Chop  fine  one 
pound  of  raw  beef;  put  it  in  a  borMe 
with  one  pint  of  water  and  five 
drops  muriatic  acid.  Let  this  stand 
on  the  ice  all  night.  In  the  morning 
set  the  bottle  in  a  pan  of  water  at  110 
degrees  fahrenheit  for  al)out  two 
liours.  Strain  through  a  cloth  until 
the  mass  is  nearly  dry.  If  the  raw 
taste  be  oojectiouable,  the  beef  to  be 
used  should  be  roasted  quickly  on 
•one  side,  then  make  as  above.  This 
beef  soup  may  be  substituted  for 
milk  in  those  cases  in  which  the  lat- 
ter is  called  for,  but  cannot  be  taken. 

JBEEF  ESSENCE— Lean,  juicy  beef, 
one  pound;  cold  water,  one  pint;  salt 
to  season.  I'ree  the  l)eef  from  fat 
and  pound  it;  broil  it  two  minutes 
over  a  very  hot  fire;  mince  it  fine;  put 
it  into  a  jar  M'ith  the  cold  ^^■ater  and 
salt,  and  let  it  soak  several  hours; 
tie  a  cloth  over  the  mouth  of  the  jar. 
set  in  a  kettle  of  cold  water,  bring 
this  to  a  boil,  and  let  it  boil  slowly 
for    ten    hours.    Strain    and    season. 


O  A  T  M  E  A  L  GRUEL— Take  three 
oimces  of  oatmeal  and  boil  slowly  in 
four  pints  of  water,  till  reduced  to 
two  pints.  Strain  through  a  sieve. 
Add  milk  if  it  is  wanted  thin. 


CORNMEAL  GRUEL— Cornmeal.  one 
cup;  boiling  water,  one  quart.  Make 
a  thin  paste  of  the  meal,  mashing 
out  all  lumps.  Stir  this  into  the  boil- 
ing water,  letting  it  l)oil  for  three- 
quarters  of  an  hour,  lieing  careful 
that  it  does  not  burn.    Salt  to  taste. 


SAGO  GRUEL— Water,  two  cups: 
sago  two  tal)lespoonfnls;  sugar,  three 
teaspoonfuls.  Put  the  sago  into 
water  and  warm  it  l)y  setting  in  a 
saucepan  of  boiling  water.  Keep  it 
hot  for  one  hour,  stirring  often.  Now 
boil  it  for  ten  minutes,  stirring  well: 
season  with  lemon  or  vanilla,  and 
pour  Into  a  bowl  to  cool.  Eat  it 
either  warm  or  cold. 

ARROWROOT  GRUEL— Take  three 
teaspoonfuls  of  arrowroot  flour;  mix 
this  into  a  soft  paste  with  a  little  cold 


water;  pour  upon  this  half  a  pint  of 
boiling  water,  stirring  well  until  it  is 
thoroughly  mixed;  boil  for  five  min- 
utes, add  some  milk  and  a  little  salt, 
and  sweeten  to  taste. 


FARINA  GRUEL— Farina,  one  table- 
spoonful;  boiling  water,  one  pint; 
salt,  a  pinch.  Sprinkle  the  farina  in- 
to the  water  as  it  boils,  stirring  brisk- 
ly to  prevent  lumps  forming.  Season 
with  salt  and  simmer  half  an  hour. 
Just  before  removing  from  the  fire, 
stir  in  a  tablespoonful  of  cream. 


RICE  GRUEL— Rice  two  tablespoon- 
fuls;  cold  water,  one  cup;  fresh  milk, 
a  pint  and  a  half;  sugar  and  salt. 
Wash  the  rice  and  soak  it  in  cold 
Avater  one  hour;  put  into  a  farina 
kettle  with  the  milk  and  simmer  un- 
til the  rice  is  well  done.  Strain 
through  a  wire  sieve  and  season. 


RL^SK— Toast  dry  crusts  of  bread  in 
a  moderate  oven  until  they  are  well 
browned;  do  not  let  them  burn. 
When  cold  pound  in  a  mortar  or 
grind  fine  in  a  coffee  mill  until  re- 
duced to  a  coarse  meal.  Eat  in  a 
dish  with  milk  or  cream,  as  you 
woidd  mush.    Sweeten  if  desired. 


CRACKER  PANADA— Split  ten  small 
oyster  crackers,  si:)read  each  piece 
with  butter  and  lay  them  in  a  bowl. 
Sprinkle  with  sugar,  pour  on  enough 
hot  water  to  cover  and  grate  a  little 
nutmeg  over  them.  Cover  the  bowl 
and  let  it  stand  five  minutes. 


CRACKER  PANADA— Six  Boston 
crackers,  two  tablespoonfuls  white 
sugar.  Split  the  crackers  and  pile  in 
a  bowl  in  layers,  the  sugar  and  a  lit- 
tle salt  scattered  among  them.  Pour 
enough  boiling  water  on  them  to 
cover  them,  and  set  on  the  hearth, 
closely  covered,  for  more  than  an 
hour.  Eat  from  the  bowl,  with  more 
sugar,  if  desired.  The  crackers 
should  be  clear,  soft  and  jelly-like, 
but  not  broken. 


BREAD  SAUCE— Crumb  up  two  slices 
of  stale  bread,  or  two  dry  biscuits; 
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pour  on  this  half  a  ])iiit  of  hot  water; 
season  with  salt  and  pepper;  boil  mi- 
til  it  is  smooth  and  add  a  piece  of 
butter.  A  little  onion  will  lend  it 
zest  for  some. 


BREAD  JELLY— Cut  the  orust  from 
some  slices  of  stale  bread,  and  toast 
nicely  Avithout  burning.  Pile  in  a 
bowl,  sprinkling  sugar  and  a  little 
salt  between;  cover  well  with  boiling 
water  and  set,  with  a  tight  lid  on 
top.  in  a  pan  of  boiling  Avater.  Sim- 
mer well  until  the  contents  of  a  bowl 
are  like  jelly.  Eat  warm  with  pow- 
dered sugar  and  nutmeg. 


ARROWROOT  BLANC-MANGE— 

Milk,  one  teaspoonful;  arrowroot, 
four  teaspoonfuls;  sugar,  two  tea- 
spoonfuls.  jNIake  a  smooth  paste  of 
the  arrowroot,  with  cold  water.  Stir 
this  into  the  milk  while  the  latter  is 
boiling.  Add  the  sugar,  flavor  with 
vanilla,  stir  all  the  time  and  boil  un- 
til it  thickens.  Turn  out,  and  when 
cold  eat  with  cream. 


ARROWROOT  OUST  A  RD— Boiling 
milk,  two  cups;  arrowroot,  three  tea- 
spoonfuls;  one  egg  and  two  tal)le- 
spoonfuls  white  sugar  well  beaten 
together.  AVet  the  arrowroot  up 
with  a  little  cold  milk,  mix  this  paste 
with  the  boiling  milk,  and  stir  for 
three  minutes.  Take  it  fron^  the  tire 
and  whip  in  the  egg  and  sugar.  Boil 
two  minutes  longer,  flavor  with  va- 
nilla or  other  extract,  and  pour  into 
moulds. 


TAPIOCA  .TELLY— Cold  water,  three 
cups;  tapioca,  one  cup:  juice  of  one 
lemon.  Put  the.  tapioca  in  a  two- 
quart  basin,  and  pour  over  it  suffi- 
cient water  to  cover  it.  Let  it  soak 
four  hours.  Now  set  the  basin  in  a 
saucepan  of  boiling  water;  pour  more 
warm  water  over  it  if  it  is  too  thick. 
Keep  the  water  in  the  saucepan  Iwil- 
ing,  and  stir  the  tapioca  frequently. 
Cook  until  it  becomes  clear.  If  too 
thick  at  this  time,  ])ut  in  a  veiy  little 
boiling  water.  When  (luite  clear,  put 
in  the  lemon  juice  and  sweeten  to 
taste.    Pour  into  moulds.    Eat  cold, 


with  cream  flavored  to  suit.  This 
will  be  found  to  l)e  an  excellent  dish, 
easily  digested,  simple,  and  very 
tempting  to  the  sick. 


FARINA  BLANC-MANGE— Milk,  one 
pint;  farina,  two  tablespoonfuls. 
Heat  the  milk  to  Itoiling;  stir  in  the 
farina  and  a  little  salt.  Boil  for 
twenty  minutes  in  a  farina-kettle. 
Flavor  and  sweeten  to  taste  and  poiu" 
into  moulds.  Set  in  a  cool  place. 
Eat  with  cream  and  sugar. 


TAPIOCA  BLANC-MANG  E— Tapioca, 
one  cup;  boiling  milk,  three  cups; 
white  sugar,  three  tal)lespoonfuls. 
Soak  the  tapioca  four  hours  in  two 
cups  cold  water  and  stir  the  whole 
into  the  boiling  milk.  Sweeten  and 
boil  slowly  for  ttfteen  minutes,  stir- 
ring all  the  while.  Take  off,  flavor 
to  suit  and  pour  into  moulds.  Eat 
'  cold  with  cream.  Wash  the  tapioca 
well  before  soaking. 


TAPIOCA  PUDDING— Take  an  ounce 
of  tapioca,  soalc  it  in  an  ounce  of  cold 
water  for  two  hours;  pour  off  this 
water,  add  a  pint  and  a  half  of  milk 
and  boil  slowly  until  it  is  well  incor- 
porated; stir  into  this  one-half  ounce 
of  sugar  beaten  up  with  two  eggs. 
Season  with  lemon. 


GELATINE  JELLY— Place  one  ounce 
of  gelatine  in  half  a  pint  of  cold 
water— soak  for  ten  minutes;  add 
half  a  pint  of  boiling  water  and  stir 
until  the  gelatine  is  dissolved.  Add 
the  juice  of  two  lemons,  sugar,  and 
the  white  of  an  e^XiX.  well  beaten;  stir 
these  in,  boil  for  two  or  three  min- 
utes, strain  through  a  jelly-bag,  and 
let  it  set. 


GELATINE    CHARLOTTE    RIJSSE— 

One  pint  cream,  one-half  ounce  gela- 
tine dissolved  in  a  cup  of  hot  milk, 
Avhites  of  two  eggs,  two  tai)lespoou- 
fuls  of  white  sugar.  Whip  the  cream 
light,  beat  the  eggs  to  a  stiff  froth, 
and  mix  these  and  the  sugar  all  three 
together.  Flavor  with  lemon  or  va- 
nilla, and  last  beat  in  the  gelatine, 
which  should  be  quite  cold  before  it 
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is  added.  Pour  into  a  dish  and  set 
on  the  ice.  This  is  a  nice  dish  for 
those  wlio  can  talie  anything  so  rich. 


CHICKEN  JELLY— Half  a  spring 
chiclven,  one  quart  cold  water.  Break 
all  the  bones  by  pounding  the 
chicken  with  a  mallet,  bones  and 
meat  together.  Put  this  in  a  sauce- 
pan, pour  on  the  cold  water,  coA'er 
the  vessel,  and  let  it  simmer  slowly 
vmtil  the  meat  is  reduced  to  shreds 
and  the  liquid  boiled  down  one-half. 
Now  remove  it  from  the  fire,  strain 
it,  and  press  it  tirst  through  a  cullen- 
der, then  through  a  coarse  cloth. 
You  will  have  now  a  thick  liquid 
which  you  can  salt  to  taste  (pepjjer 
if  allowable).    Return  it  to  the  tire 


and  let  it  simmer  five  minutes  longer. 
Pour  into  a  dish  and  skim  when  cool. 
This  will,  Avheu  cold,  set  into  a  jelly. 
It  is  best  to  keep  it  on  the  ice.  Slice 
it  up  and  give  to  the  patient  cold, 
just  off  the  ice.  It  may  be  eaten 
alone,  or  with  toast,  Albert  biscuit, 
or  unleavened  wafers.  It  is  very 
nice  made  into  sandwiches  by  put- 
ting the  jelly  between  thin  slices  of 
bread  spread  lightly  with  butter. 
This  chicken  jelly  is  one  of  the  most 
delicate  meat  dishes  for  the  sick.  It 
can  be  given  in  a  great  variety  of 
cases,  it  is  easily  made  and  very 
tempting  to  a  dainty  appetite.  Some 
patients  can  take  this  cold  when 
nothing  else  of  a  solid  nature  can  be 
eaten. 
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